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Title  50 — ^Wildlife  and  Fisheries 

CHAPTER  II— NATIONAL  MARINE  FISH¬ 
ERIES  SERVICE  NATIONAL  OCEANIC 
AND  ATMOSPHERIC  ADMINISTRATION 
DEPARTMENT  OF  COMMERCE 

SUBCHAPTER  Q — PROCESSED  FISHERY  PROD¬ 
UCTS,  PROCESSED  PRODUCTS  THEREOF,  AND 
CERTAIN  OTHER  PROCESSED  FOOD  PROD¬ 
UCTS 

U.S.  STANDARDS  FOR  GRADES  OF 
FISHERY  PRODUCTS 

Recodification  and  Clarification 

AGENCY:  National  Marine  Fisheries 
Service,  Commerce. 

ACTION:  Pinal  rule. 

SUMMARY:  The  purpose  of  tliis  rule  is 
to  recodify  and  clarify  the  Code  of 
Federal  Regulations  that  pertain  to  U.S. 
Standards  for  Grades  of  fishery  Prod¬ 
ucts.  The  product  quality  standards  have 
been  reorganized  into  groups  of  similar 
products  and  new  designations  have  been 
assigned  to  these  groups. 

EFFECTIVE  DATE:  September  28,  1977. 

FOR  FURTHER  INFORMATION  CON¬ 
TACT: 

James  R.  Brooker,  Seafood  Quality 
and  Inspection  Division,  National  Ma¬ 
rine  Fisheries  Service,  Washington, 
D.C.  20235  (202) 634-7458. 

SUPPLEMENTARY  INFORMATION: 
On  January  11,  1977,  a  notice  was  pub¬ 
lished  in  the  I^deral  Register  (42  PR 
2326)  relative  to  recodiflcation  of  Parts 
260  through  279  of  Title  50  CFR,  New 
part  and  subpiart  designations  were  iden¬ 
tified.  The  following  table  indicates  these 


dianges. 

New  Part  Old  Part 

60  CJPB  SO  CFR 

260  Subpart  A _  260 

261  Subpart  A _  276 

261  Subpart  B . - .  271 

262  Subpart  B . . .  266 

262  Subpart  C . . —  268 

263  Subpart  B _  267 

263  Subpart  C . .  274 

263  Subpart  D . . .  264 

263  Subpart  E. . . 260 

264  Subpart  A _  262 

264  Subpart  B  (Reserved) -  278 

264  Svrtjpart  C . 279 

264  Subpart  D _  277 

264  Subpart  E_ . . .  266 

264  Subpart  F . —  261 

264  Subpart  G .  276 

265  Subpart  A . . 272 

265  Subpart  B . 262 

266  Subpart  A _  273 

265-279  (Reserved) _  — 


Part  260  has  been  redesignated  as  Part 
260  Subpart  A,  Inspection  and  Certifica¬ 
tion  of  Establishments  and  Fishery 
Products  for  Human  Consumption.  The 
section  numbers  for  Part  260  Subpart  A 
have  not  changed. 

To  clarify  the  recodification,  the  entire 
text  of  all  the  product  quality  stand¬ 
ards  Is  republish^  with  the  redesignated 
Parts  and  Subparts,  and  new  section 
niunbers.  This  republication  will  facili¬ 
tate  use  of  these  standards,  allow  easier 
comparison  of  similar  provisions  among 
like  products,  and  minimize  confusion. 


It  has  been  determined  that  this  docu¬ 
ment  does  not  substantially  affect  any 
member  of  the  public.  Under  the  ad¬ 
ministrative  procedures  provisions  In 
U.S.C.  553,  it  is  found  to  be  imprac¬ 
ticable,  and  contrary  to  the  public  in¬ 
terest  to  delay  the  effectiveness  of  this 
rule  imtil  30  days  after  publication  in 
the  Federal  Register  in  that  (1)  no  sub¬ 
stantive  rule  or  change  in  rule  Is  In¬ 
volved  and  (2)  recodiflcation  in  the 
Code  of  Federal  Regulations  involves 
editorial  and  clarification  changes  only. 

Dated:  September  23,  1977. 

Robert  W.  Schoning, 
Director.  National  Marine 
Fisheries  Service. 

Accordingly,  the  U.S.  Standards  for 
Grades  of  Fish  and  Fishery  Products  are 
recodified  as  follows: 

PART  261— UNITED  STATES  STANDARDS 
FOR  GRADES  OF  WHOLE  OR  DRESSED 
FISH 

Subpart  A — United  States  Standards  for  Grades 
of  Whole  or  Dressed  Fish 

Sec. 

261.101  Scope  and  prodvict  description. 

261.102  Product  forms. 

261.103  Grades — quality  factors. 

261.104  Determination  of  grade. 

261.105  Hygiene. 

Subpart  B— United  States  Standards  for  Grades 
of  Frozen  Headless  Dressed  Whiting 

261.151  Description  of  the  product. 

261.152  Grades  of  frozen  headless  dressed 

whiting. 

261.161  Determination  of  the  grade. 

261.171  Definitions  and  methods  of  analysis. 
261.175  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

Authority:  7  U.S.C.  1621-1630 

Subpart  A — United  States  Standards  for 
Grades  of  Whole  or  Dressed  Fish 

§  261.101  Scope  and  product  descrip¬ 
tion. 

This  standard  shall  apply  to  whole  or 
dressed  fish,  whether  fresh  or  frozen,  of 
any  species  suitable  for  use  as  human 
food  and  processed  and  maintained  In 
accordance  with  good  manufacturing 
practices. 

§  261.102  Product  forms. 

(a)  Types.  (1)  Fresh. 

(2)  Frozen  solid  packs;  glazed  or 
unglazed. 

(3)  Frozen  Individually;  glazed  or 
unglazed. 

(b)  Styles.  (1)  Whole. 

(2)  Dressed-evlscerated. 

(3)  Head-on  or  hesuUess. 

(4)  With  or  without  fins. 

(5)  Skln-on  scaled  or  unsealed;  seml- 
sklnned  (epidermis  removed)  or  skin¬ 
less. 

(6)  Other  (as  specified) . 

§  261.103  Grades  quality  factors. 

(a)  U.S.  Grade  A.  Whole  or  dressed 
fish  shall: 

(1)  Possess  good  flavor  and  odor  and; 

(2)  Comply  with  the  limits  for  defects 
for  U.S.  Grade  A  quality  In  accordance 
with  S  261.104. 

(b)  V.S.  Grade  B.  Whole  or  dressed 
fish  shall: 


XI)  Possess  reasonably  good  flavor  and 
odor  and; 

(2)  Comply  with  the  limits  for  defects 
for  U.8.  Grade  B  quality  In  accordance 
with  9  261.104. 

(c)  Substandard,  Whole  or  dressed 
fish  does  not  possess  reasonably  good 
flavor  and  odor  and/or  exceeds  the  limits 
for  defects  for  U.S.  Grade  B  quality  in 
accordance  with*  9  261.104. 

§  261.104  Determination  of  grade. 

(a)  Procedures  tor  grade  determina¬ 
tion.  The  grade  shall  be  determined  by 
sampling  In  accordance  with  the  sam¬ 
pling  plan  described  In  paragraph  (b) 
of  this  section  evaluating  odor  and  flavor 
In  accordance  with  paragraph  (c)  of  this 
section  examining  for  defects  In  ac¬ 
cordance  with  paragraphs  (d).  (e)  and 
(f)  of  this  section  and  using  the  rc.sults 
to  assign  a  grade  as  described  in  para¬ 
graph  (g)  of  this  section. 

(b)  Sampling.  Hie  sampling  rate  of 
specific  lots  for  all  Inspections,  other  than 
for  military  procurement,  shall  be  In  ac¬ 
cordance  with  the  sampling  plans  con¬ 
tained  In  Part  260  of  this  chapter  ex¬ 
cept  that  the  sampling  unit  is  ten  (10) 
fish  for  flsh  weighing  up  to  10  pound;'. 
Fish  weighing  over  ten  (10)  up  to  fifty 
(50)  poimds — the  sample  unit  shall  be 
five  (5)  flsh.  For  flsh  weighing  over  fifty 
(50)  pounds,  the  sample  imit  shall  be  a 
minimum  of  three  (3) . 

(c)  Evaluation  of  flavor  and  odor  n> 
Evaluation  of  the  odor  on  each  of  the 
raw  flsh  In  the  sample  unit  shall  be  car¬ 
ried  out  as  follows: 

(1)  For  the  examination  of  small  units, 
break  the  flesh  or  thawed  sample  either 
with  the  thumbs  or  by  cutting  with  a 
knife  In  several  places.  Hold  the  cut  or 
broken  flesh  close  to  the  nose  for 
evaluation. 

(11)  For  the  examination  of  large  units, 
a  core  may  be  used.  Drill  a  hole  into  the 
hard  frozen  flsh  with  a  high-speed 
quarter  Inch  drill.  As  soon  as  the  drill 
Is  withdrawn,  the  hole  and  drillings  are 
smelled. 

(2)  If  the  results  of  the  raw  odor  eval¬ 
uation  Indicate  the  existence  of  any  oS- 
odors,  the  sample  shall  be  cooked  by  any 
of  the  methods  set  forth  below  to  verify 
the  flavor  and  odor. 

(I)  Boil  in  bag  method.  Insert  the  sam¬ 
ple  into  a  bollablc  film-type  pouch;  fold 
the  open  end  of  the  pouch  over  a  sus¬ 
pension  bar  and  clamp  In  place  to  pro¬ 
vide  a  loose  seal  after  evacuating  the  air 
by  immersing  the  pouch  Into  boiling 

.  water.  Cook  the  contents  for  20  minutes 
(until  the  Internal  temperature  of  the 
product  reaches  160  degrees  F.). 

(II)  Steam  method.  Wrap  the  sample 
In  a  single  layer  of  aluminum  foil,  and 
place  on  a  wire  rack  suspended  over  boil¬ 
ing  water  In  a  covered  container.  Steam 
the  packaged  product  for  20  minutes. 

(III)  Bake  method.  Package  the  prod¬ 
uct  as  previously  described.  Place  the 
packaged  product  on  a  flat  cookie  sheet 
or  shallow  flat-bottom  pan  of  sufficient 
size  so  that  the  packages  can  be  evenly 
spread  on  the  sheet  or  pan.  Place  the  pan 
and  frozen  contents  Is  a  properly  ven- 
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tllated  oven  preheated  to  400  degrees  F. 
for  20  xninutes. 

(3)  The  amount  of  material  to  be 
cooked  shall  be  based  on  the  results  of 
the  raw  odor  evaluation.  A  minimum  of 
25  percent  of  the  sample  except  that  not 
less  than  6  sample  units  shall  be  used. 

(d)  Examination  for  physical  defects. 
Each  of  the  fish  In  the  sample  will  be  ex¬ 
amined  for  defects  using  the  list  of  defect 
definitions,  and  the  defects  noted  and 
categorized  as  minor,  major,  and  serious 
in  accordance  with  Table  1. 

(e)  Definitions  of  defects  in  whole  or 
dressed  fish.  (1)  “Abnormal  condition” 
means  that  the  normal  physical  and/or 
chemical  structure  of  the  fish  flesh  has 
been  sufiBclently  changed  Sv,  that  the 
usability  and/or  desirability  of  the  fish  Is 
adversely  affected.  It  includes,  but  Is  not 
limited  to,' the  following  examples: 

(1)  Jellied— refers  to  the  abnormal 
condition  wherein  a  fish  is  partly  or 
wholly  characterized  by  a  gelatinous, 
glossy,  translucent  appearance. 

(II)  Milky— refers  to  the  abnormal 
condition  wherein  a  fish  Is  partly  or 
whoUy  characterized  by  a  mUky-whlte, 
excessively  mush,  pasty,  or  fluidized 
appearance. 

(III)  Chalky — refers  to  an  abnormal 
condition  wherein  a  fish  Is  partly  or 
wholly  characterized  by  a  dry,  chalky, 
granular  appearance,  and  fiberless  struc¬ 
ture. 

(A)  Moderate — refers  to  a  condition 
that  Is  distinctly  noticeable  but  does  not 
seriously  affect  the  appearance,  desir¬ 
ability  and/or  the  eating  quality  of  the 
product. 

(B)  Excessive — refers  to  a  condition 
which  Is  both  distinctly  noticeable  and 
seriously  objectionable. 

(2)  “Appearance  defects”  shall  refer 
to  Ihe  overall  general  appearance  of  the 
fish  (consistency  of  the  flesh,  odor,  eyes, 
gills,  and  skin)  and  presence  of  excessive 
blood  or  drip  and  appearance  of  the 
package. 

(I)  Slight — ^refers  to  an  appearance 
defect  that  Is  slightly  noticeable  but  does 
not  seriously  affect  the  appearance,  de¬ 
sirability,  and/or  eating  quality  of  the 
fish. 

(II)  Moderate — refers  to  an  appear¬ 
ance,  defect  that  Is  conspicuously  notice¬ 
able  but  does  not  seriously  affect  the  ap¬ 
pearance,  desirability,  and/or  eating 
quality  of  the  fish. 

(III)  Excessive — refers  to  an  appear¬ 
ance  defect  that  Is  conspicuously  notice¬ 
able  and  that  does  seriously  affect  the 
appearance,  desirability  and/or  eating 
quality  of  the  fish. 

(3)  “Discoloration”  refers  to  any  color 
not  characte^tlc  of  the  species  used. 

(I)  Sllght-^refers  to  the  area  affected 
by  discoloration  of  significant  Intensity 
involving  up  to  10  percent  of  the  totsd 
area. 

(II)  Moderate — ^refers  to  the  area  af¬ 
fected  by  discoloration  of  significant  In¬ 
tensity  Involving  over  10  percent  and  up 
to  50  percent  of  the  total  area. 

(III)  Excessive — ^refers  to  the  area  af¬ 
fected  by  discoloration  of  significant  In¬ 
tensity  Involving  over  50  percent  of  the 
total  area. 


(4)  “Dehydraticm”  refers  to  loss  of 
moisture  from  fish  surfaces  during  frozen 
storage.  For  skln-on  fish,  dehydration 
shall  be  evaluated  by  degree  of  dullness 
and  shrinkage. 

(1)  Slight  dehydration — Is  surface 
color  masking  affecting  more  than  3  per¬ 
cent  of  the  area  which  can  be  readily 
removed  by  scraping  with  a  blvmt  instru¬ 
ment. 

(ii)  Moderate  dehydration — is  deep 
color  masking  penetrating  the  flesh,  af¬ 
fecting  less  than  3  percent  of  the  area, 
and  requiring  a  k-iife  or  other  sharp 
Instrument  to  remove. 

(iii)  Excessive  dehydration — is  deep 
color  masking  penetrating  thevflesh,  af¬ 
fecting  more  than  3  percent  of  the  area, 
and  requiring  a  knife  or  other  sharp 
instrument  to  remove. 

(5)  “Surface  defects”  shall  refer  to 
the  following  where  applicable: 

(I)  Scales.  An  occurrence  of  attached 
or  loose  scales  in  any  sample  unit 
(where  applicable). 

(II)  Blood  spot.  An  accumulation  of 
coagulated  opaque,  masses  of  blood  on 
a  fish. 

(ill)  Fins  or  pieces  of  fin.  An  occur¬ 
rence  or  absence  of  attached  or  loose  fins 
or  pieces  of  fin  in  any  sample  imlt  (where 
applicable).  Dorsal  spine  shall  be  re¬ 
moved  (where  applicable) . 

(Iv)  Skin.  The  presence  of  the  dark  or 
light  Inner  layers  of  skin  for  skinless. 
For  semlsklnned,  reference  is  to  the 
presence  of  the  dark  outside  layers. 

(V)  Bruises.  An  accumulation  of  dam¬ 
aged  portions  of  fish  muscle,  red  and 
opaque  in  appearance  (on  a  fish). 

(vl)  Damage  to  protective  coating 
refers  to  voids  In  Ice  glaze  or  tears  In 
covering  membrane,  also  to  breaks  or 
splits  In  the  skin  which  are  readily  dis¬ 
cernible  and  not  normally  part  of  the 
processing. 

(6)  “Chatting  and  trimming  defects” 
refers  to  the  foUowhig: 

(1)  Body  cavity  cuts — refers  to  mis¬ 
placed  cuts  made  during  evisceration. 


(ii>  Improper  heading  (as  specified)  — 
refers  to  the  presence  of  pieces  of  gills, 
gill  cover,  pectoral  fins  (spine),  or  col¬ 
larbone  after  the  fish  have  been  headed. 
No  ragged  cuts  should  be  evident  after 
heading. 

(iii)  Evisceration  defects — refers  to 
inadequate  cleaning  of  the  belly  cavity 
of  the  fish.  All  viscera,  kidney  (where 
applicable),  spawn,  and  blood  should  be 
removed. 

(A)  Slight  degree  of  improper  evis¬ 
ceration  and  improper  heading  refers  to 
a  condition  that  is  scarcely  noticeable  but 
does  not  affect  the  apearance,  desirabil¬ 
ity,  and/or  eating  quality  of  the  fish. 

(B)  Moderate  degree  of  improper 
evisceration  and  improper  heading  refers 
to  a  condition  that  is  conspicuously  no¬ 
ticeable  but  does  not  seriously  affect  the 
appearance,  desirability,  and/or  eating 
quality  of  the  fish. 

(C)  Excessive  degree  of  improper  evis¬ 
ceration  refers  to  a  condltioii  that  Is  con¬ 
spicuously  noticeable  and  that  seriously 
affect  the  appearance,  desirability,  and/ 
or  eating  quality  of  the  fish. 

(iv)  Improper  washing  —  Inadequate 
removal  of  slime,  blood,  and  bits  of  vis¬ 
cera  from  the  surface  of  the  fish  and 
from  the  body  cavity. 

(v)  Belly  bum — an  enzymatic  action 
on  the  flesh  causing  a  burned  or  discol¬ 
ored  appearance. 

(7)  “Texture  defects”  .texture  of  the 
cooked  fish;  not  characteristic  of  the 
species. 

(1)  Slight — fairly  firm,  only  slightly 
tough  or  rubbery,  does  not  form  a  fi¬ 
brous  mass  in  the  mouth,  moist  but  not 
mushy. 

(il)  Moderate — moderately  tough  or 
rubbery,  has  noticeable  tendency  to  form 
a  fibrous  mass  In  the  mouth,  moist  but 
not  mushy. 

(iii)  Excessive — excessively  tough  or 
rubbery,  has  marked  tendency  to  form 
a  fibrous  mass  In  the  mouth,  or  Is  very 
dry  or  very  mushy. 

(f )  Categorization  of  physical  defects. 


Tabik  I 


Physical  (lefi'Cts 


CategorlM 


Typ«s 


Degree 


Minor  Kfalor  Serlons 


Abnoraial  condition . Moderate . 

Excessive . . . . 

Appearance  defects . Slight . . 

Mcraerate . ...I.. 

Excessive . . 

Discoloration . . . Slight _ _ _ ^ _ _ 

MMerate . I.IIIIinil* 

Excessive . 

Dehydration . Slight — more  than  3  percent  area  affected  and  easily 

removed. 

Moderate— less  than  3  percent  area  affected  but  diffi* 
cult  to  remove. 

Excessive— greater  than  3  percent  area  affected . 

Surface  defects . Slight— 3  to  10  percent  area  affected . 

Moderate— greater  than  10  percent  area  affected . . 

Cutting  and  trimming  defects.  Body  cavity  cuts . . . 

Improper  heading; 

SUght . . 

M<merate . . 

Evisceration  defects: 

Slight . . 

Moderate . . 

Excessive . . 

Improper  washing . . . . 

BeUy  bum . . . . 

Texture  defects . Slight . . . . . . .... 

M<^erato . . . . . .....”1.1”. 

_ Excessive _ _ 


102 


lOS 

*106* 

lOT 


109  . 

*ii6* 


202 


206  . 
*207* 


208 

*209*: 


303 


306 


oo(to  numbers  shown  in  the  above  table  are  tor  identifieation  of  defects  tor  recording  purpoees  only 
end  are  keyed  to  the  nature  and  severity  of  the  defect.  They  are  not  scores. 
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(g)  Grade  assiffnment.  (1)  Each  fish 
In  a  sample  unit  will  be  assigned  the 
grade  Into  which  It  falls  In  accordance 
with  the  limits  for  defects,  siimmarlzed 
as  follows:  . 


Mailniuin  number  of 

Flavor  and  odor 

pbyaioal  defecU 
ponnltted 

Minor  Malor  Beriona 

S  0 

Urado  B.... 

Boamnably  food.. 

6  1 

(2)  Upon  determination  of  grade  of 
each  fish  In  each  sample  unit,  the  sam¬ 
ple  will  be  designated  a  grade  as  follows: 
(1)  Grade  A. 


Number  of  Minimum  Maximum 

aubaample  niilU  number  of  number  of 
(fUb)  grade  A  grade  B 

flab  flab 

Maximum 
number  of 
aub- 
ftandard 

10  (up  to  10  Ib)...^: 

8  2 

0 

0(10-60  lb) _ 

4  1 

0 

a  (over  00  ib) _ 

a  0 

0 

(11)  Grade  B. 

Number  of  aubaample 

Vflnfrmnvw 

^AWivnilTW 

unlta  (flab) 

number  of 

number  of 

grade  B  flab  aubatandard 

10  (up  to  10  lb.) _ _ _ 

8 

2 

t  (10-00  lb.) . 

4 

i 

0  (over  00  lb.) . . . 

a 

0 

(Ill)  Substandard.  Any  fish  not  meet¬ 
ing  the  minimum  reQulrements  for  Grade 
B  quality. 

(3)  Upon  determination  of  the  grade 
for  each  sample  unit  a  lot  of  whole  or 
dressed  fish  shtdl  be  assigned  that  grade 
In  which: 

(D  For  physical  defects,  the  number 
of  sample  imlts  In  the  next  lower  grade 
does  not  exceed  the  acceptance  number 
for  deviants  prescribed  In  Part  260.61  of 
the  sampling  plan.  Table  n,  of  Title  50; 
and 

(11)  Not  more  than  5  percent  of  the 
fish  In  the  sample  (total  fish  examined 
per  lot)  are  In  the  next  lower  grade  for 
odor  and/or  flavor. 

Non:  Sampling  tor  Inspection  for  mUltary 
procurement  ahall  be  in  accordance  wltb 
MIIi-6TI>-10S.  liOt  size  shall  be  expressed  In 
terms  of  pounds.  The  sample  size  shall  be  In 
accordance  with  Inspection  Level  B-3.  Ac- 
c^table  Quality  Levels  shall  be  expressed  In 
terms  of  defects  per  hundred  units.  The 
AQL'e  shall  be  6.6  for  minor  and  4.0  for 
major. 

§  261.105  Hygiene. 

Whole  or  dressed  fish  shall  be  proc¬ 
essed  and  maintained  in  accordance  with 
the  applicable  requirements  of  the  regu¬ 
lations  contained  in  S8  260.96  to  260.103 
of  this  chapter  and  of  the  good  manu¬ 
facturing  practice  regulations  contained 
in  21  cm  Part  128. 

Subpart  B — United  States  Standards  for 

Grades  of  Frozen  Headless  Dressed 

Whitir« 

§  261.151  Description  of  the  product. 

Hie  product  deaciibed  in  this  part  ocm- 
siata  of  dean,  wholeaame  whltl^  (diver 
hake)  merluceius  bUinearis.  merlueciut 


albidus;  completely  and  cleanly  headed 
and  adequately  eviscerated.  The  fish  are 
packaged  and  frozen  in  accordance  with 
good  cc»nmerclal  practice  and  are  msdn- 
tained  at  temperatures  necessary  for  the 
preservation  of  the  product. 

§  261.152  Grades  of  frozen  licadlef><« 
dressed  whiting. 

(a)  *‘U.S.  Grade  A"  is  the  quality  of 
frozen  headless  dressed  whiting  that  (1) 
possess  a  good  flavor  and  odor  and  that 
(2)  for  those  factors  that  are  rated  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  part,  have  a  total  score  of 
85  to  100  points. 

(b)  “UJS.  Grade  B”  is  the  quality  of 
frozen  headless  dressed  whiting  that  (1) 
possess  at  least  reasonably  good  flavor 
and  odor  and  that  (2)  rate  a  total  score 
of  not  less  than  70  points  for  those  fac¬ 
tors  of  quality  that  are  rated  in  accord¬ 
ance  with  the  scoring  system  outlined 
in  this  part. 

■  (c)  “Substandard”  or  “Utility”  is  the 
quality  of  froeen  headless  dressed  whit¬ 
ing  that  meet  the  requirements  of  S  261.- 
151  but  that  otherwise  fail  to  meet  the 
requirements  of  “U.S.  Grade  B." 

§  261.161  Determination  of  the  grade. 

m  a  plant  under  USDC  Contract 
Inspection  the  grade  is  determined  by 


examining  the  product  for  factors  I-IO 
in  the  thawed  state  and  factor  11  in  the 
cocked  state.  For  lot  inspection,  exam¬ 
ination  of  the  product  for  factors  1.  2. 
and  3  is  carried  out  in  the  frozen  state 
and  4-10  in  the  thawed  state.  Factor  11 
is  examined  in  the  cooked  state. 

(a)  Factors  rated  by  score  points. 
Points  are  deducted  for  variations  in  the 
quality  of  each  factor  in  accordance  with 
^e  schedule  in  Table  1.  The  total  of 
points  deducted  is  subtracted  from  100 
to  obtain  the  score.  The  maximum  score 
is  100;  the  minimum  score  is  0. 

(b)  Factors  not  rated  by  score  points. 
The  factor  of  “flavor  and  odor”  is  evalu¬ 
ated  organoleptically  by  smelling  and 
tasting  after  the  product  has  been 
cooked  in  accordance  with  {  261.171. 

(1)  Good  flavor  and  odor  (essential 
requirements  for  a  UB.  Grade  A  prod¬ 
uct.  meems  that  the  cooked  product  has 
the  typical  flavor  and  odor  of  the  species 
and  is  free  from  rancidity,  bitterness, 
staleness,  and  off-flavors  and  off-odors 
of  any  kind. 

(2)  Reasonably  good  flavor  and  odor 
(minimum  requirements  of  a  UB.  Grade 
B  product)  means  that  the  cooked  prod¬ 
uct  is  lacking  in  good  flavor  and  odor, 
but  is  free  from  objectionable  off-flavors 
and  off-odors  of  any  kind. 


Tablx  1.— SanDULZ  ov  Point  Dkovctions  ns  Sampu 


rVMKN  BTATX  (LOT  INflrXCTION  ONLT) 


Faetora  aoored 

1  Method  of  determining  aeore 

Daduet 

1 

Small  degree:  10  percent  of  flab  twistod  or  belllee  and  baeka 
not  faebig  the  same  direction. 

Large  degree:  More  than  10  percent  of  flab  twlated,  void 
preaent  or  some  flsh  cross  paued. 

2 

• 

2 

Condition  of  packaging  (overall 
aaneaanMnt). 

Poor:  Packaging  material  baa  been  aoaked,  softened  or 
deterloratea. 

2 

Small  degree:  BUgbt  dehydration  of  the  ezpoaed  surfoeea — 
Large  degree:  Deep  dehydration  of  the  expoMd  aurlacea . 

! 

i 

TBAWXD  ITATB 


1 

Factors  scored 

Method  of  determining  score 

Deduct 

4 

Minimum  sIm:  Flab  2  or.  or  over 

Number  of  flab  leaa  than  2  os.  per  lb. 

are  of  acceptable  sIm. 

Over  0— not  over  0.8 . . 

8 

Over  0.6— not  over  1.0 . . 

10 

Over  1.0— not  over  2.0 . 

20 

Over  XO . . . 

30 

t 

Uniformity:  Weight  ratio  of  flab 

Weight  ratio  10  percent  amalleet  and  10  pereent  largest: 

remaining.  The  10  percent 

Over  2.0— not  over  X4 . 

2 

largest  flab  divided  by  the  10 

Over  2.4— not  over  2.8 . 

6 

percent  amallest  flsb.> 

Over  2.8— not  over  2.2 . . . . . . . 

10 

Over  3  J— not  over  3.6 . . 

20 

Over  3.6 . . 

30 

e 

8 

Moderate  degree:'  Over  10  percent  of  flab  eardeasly  cut _ 

18 

7 

Xvlseeration  (overall  assess- 

Small  degree:  Slight  evldenee  of  vlaeera. _ _ 

3 

ment). 

Moderate  degreeilfoderate  anxiunts  of  spawn,  vlaeera,  ate — 

10 

Large  degree:  I^arge  amounts  of  vlaoera,  spawn,  eta . . — 

30 

$ 

Sealing  • . 

Small  degree:  10  percent  of  flab  not  well  sealed.. _ ......... 

3 

lioige  degree:  Over  10  percent  of  flab  not  well  sealed . 

1 

0 

Color  of  the  aspoaed  snrfaoes 

Small  degree:  Minor  darkening,  dulling - 

3 

(overall  aasaaament). 

Large  degree:  Objectionably  dark,  tnuwn,  dull _ _ 

6 

10 

Brulaee  and  spilt  or  broken  skin. 

Presence  of  bruises  and/or  broken  or  split  skin  per  pound: 

Over  0— not  over  0.6 - - - - - - - — 

1 

Over  0.6— not  over  1.0 . . . . . 

3 

Over  1.0— not  over  L6 _ ... - 

4 

Over  1.6— not  over  16. . . . . — 

T 

Over  2.0 . . . 

10 

J1 

Texture:  (overall  asscaament) - 

Small  degree:  Moderately  dry,  tough,  mnaby,  rubbery. 

• 

w%Urj,  ftringy. 

Lttfe  jftmwiTtly  nMvfg 

IS 

watery,  atrtngy. 

'  10  pweoot  of  Hah  nlm  to  10  poraeot  by  eoont  ronndod  to  noorest  wbolo  Sth. 
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§  261.171  Definitions  and  method*  of 
analysis. 

(a)  Selection  of  the  eample  unit.  The 
sample  unit  consists  of  the  primary  con> 
talner  and  Its  entlrs  contentc.  The 
whlUng  are  examined  according  U.  Table 
1.  Definitions  of  factors  for  point  de¬ 
ductions  are  as  follows: 

(b)  Examination  of  sample,  frozen 
state.  When  this  product  Is  examined 
under  USDC  Contract  Inspection,  the 
samples  are  examined  (or  (actors  1,  2, 
and  3  In  Table  1  In  the  thawed  state. 
When  the  product  Is  lot  Inspected,  the 
samples  are  examined  for  factors  1.  2, 
and  3  In  Table  1  In  the  frozen  state. 

(1)  "Arrangement  of  product"  refers 
to  the  packing  of  the  product  In  a  sym¬ 
metrical  manner,  bellies  or  backs  all 
facing  in  the  same  direction,  fish  neatly 
dovetailed. 

(2)  "Condition  of  the  packaging  ma¬ 
terial"  refers  to  the  condition  of  the  card¬ 
board  or  other  packaging  mateilal  of  the 
primary  container.  If  the  fish  is  allowed 
to  stand  after  packing  and  prior  to  freez¬ 
ing  moisture  from  the  fish  will  soak  into 
the  packaging  material  and  cause  de¬ 
terioration  of  that  material. 

(3)  "Dehydration"  refers  to  the 
presence  of  dehydrated  (water-removed) 
tissue  on  the  exposed  surfaces  of  the 
whiting.  Slight  dehydration  is  surface 
dehydration  which  is  not  color-masking. 
Deep  dehydration  is  color-masking  and 
cannot  be  removed  by  scraping  with  a 
fingernail. 

(e)  Examination  of  sample,  thawed 
state.  Thawed  state  means  the  state  of 
the  product  after  being  thawed.  Thaw¬ 
ing  the  sample  is  best  accomplished  by 
enclosing  the  sample  in  a  film  type  bag 
and  Immersing  In  an  agitated  water  bath 
held  at  68®  P.,  ±2*  P.  Allow  the  product 
to  remain  Immersed  until  thawed.  Al¬ 
ternatively  when  the  facilities  are  l8u:k- 
ing  for  water  thawing,  the  sample  may 
be  thawed  by  slacking  It  out  at  a  tem¬ 
perature  between  30*  to  40®  P.  on  an 
aliunlnum  tray  from  2  hours  for  a  IMt- 
pound  sample  to  8  hours  for  a  10-pound 
sample. 

(1)  "Minimum  size"  refers  to  the  size 
of  the  Individual  fish  in  the  sample.  Pish 
2  ounces  or  over  are  considered  accept¬ 
able.  Smaller  fish  cannot  be  cooked 
uniformly  with  acceptable  size  fish. 
Separate  the  fish  of  imacceptable  size, 
divide  their  number  by  the  weight  of 
the  sample  In  pounds,  and  apply  to 
Table  1.  Example — four  fish  of  unac¬ 
ceptable  size  In  a  5-poimd  package  is  % 
=0.8,  a  10  point  deduction. 

(2)  "Uniformity."  Prom  the  fish  re¬ 
maining,  select  by  count  10  percent 
(minimum  of  one  fish)  of  the  largest 
and  10  percent  (minimum  of  one  fish)  of 
the  smallest  and  divide  the  largest 
weight  by  the  smallest  weight  to  get  a 
weight  ratio. 

(3)  "Heading"  refers  to  the  condition 
of  the  fish  after  they  have  been  headed. 
The  fish  should  be  clesmly  headed  behind 
the  gills  and  pectoral  fins.  No  gills,  gill 
bones,  or  pectoral  fins  should  remain 
after  the  fish  have  been  headed. 


(4)  "Evisceration"  refers  to  the  clean¬ 
ing  of  the  belly  cavities  of  the  fish.  All 
spawn,  viscera,  and  belly  strings  should 
be  removed. 

(5)  "Scaling"  refers  to  the  satisfac¬ 
tory  removal  of  scales  from  the  fish. 

(6)  "Color  of  the  cut  surfaced’  refers 
to  the  color  of  the  cut  surfaces  of  the 
fish  after  heading  and  other  processing. 

(7)  "Bruises  and  broken  or  split  skin" 
refers  to  bruises  over  one-half  square 
inch  in  area  and  splits  or  breaks  in  the 
skin  more  than  one-half  fnch  in  length 
which  are  not  part  of  the  processing. 

(d)  Examination  of  sample,  cooked 
state.  Cooked  state  means  the  state  of 
the  sample  after  being  cooked.  Cook¬ 
ing  the  sample  Is  best  accomplished  by 
Inserting  the  sample  into  a  film  type  bag 
and  submerging  it  into  boiling  water  for 
from  18-20  minutes.  A  minimum  of 
three  fish  per  sample  xmlt  shall  be  cooked. 

(1)  "Texture  defects"  refers  to  the 
absence  of  normal  textural  properties  of 
the  cooked  fish  flesh,  which  are  tender¬ 
ness,  firmness,  and  moistness  without 
excess  water.  Texture  defects  are  dry¬ 
ness,  softness,  toughness,  and  rubbery¬ 
ness. 

(e)  General  definitions. 

(1)  Small  (overall  assessment)  refers 
to  a  condition  that  Is  noticeable  but  is 
only  slightly  objectionable. 

(2)  Moderate  (overall  assessment) 
refers  to  a  condition  that  Is  distinctly 
noticeable  but  is  not  seriously  objection¬ 
able. 

(3)  Large  (overall  assessment)  refers 
to  a  condition  which  Is  both  distinctly 
noticeable  and  seriously  objectionable. 

§  261.175  Tolerances  for  rertifiralion  of 
officially  drawn  samples. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  In  accordance  with 
Part  260  Subpart  A  of  this  chapter. 
(Regulations  Governing  Processed 
Pishery  Products.) 

PART  262— UNITED  STATES  STANDARDS 
FOR  GRADES  OF  FISH  STEAKS 
Subpart  A — [Reserved] 

Subpart  B — United  States  Standards  for  Grades 
of  Frozen  Halibut  Steaks 

Sec. 

262.151  Product  description. 

262.152  Styles  of  frozen  halibut  steaks. 

262.153  Grades  of  frozen  halibut  steaks. 
262.156  Recommended  dimensions. 

262.161  Ascertaining  the'  grade. 

262.171  Definitions  and  methods  of  analysis. 
262.175  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

262.181  Score  sheet  for  frozen  halibut  steaks. 

Subpart  C — United  States  Standards  for  Grades 
of  Frozen  Salmon  Steaks 

262.201  Product  description. 

262:202  Styles  of  frozen  salmon  steaks. 
262.203  Grades  of  frozen  salmon  steaks. 
262.206  Recommended  dimensions. 

262.211  Ascertaining  the  grade. 

262.221  Definitions. 

262.225  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

262.231  Score  sheet  for  frozen  salmon 
steaks. 

Authoeitt:  7  U.S.C.  1621-1630. 


Subpart  A — [Resarved] 

Subpart  B — UnRad  Statas  Standards  for 
Gradas  of  Frozan  Halibut  Staaks 

§  262.151  Product  description. 

Prozen  halibut  steaks  are  clean,  whole¬ 
some  units  of  frozen  raw  fish  flesh  with 
normally  associated  skin  and  bone  and 
are  2  ounces  of  more  In  weight.  Each 
steak  has  two  parallel  surfaces  and  is  de¬ 
rived  from  whole  or  subdivided  halibut 
slices  of  uniform  thickness  which  result 
from  sawing  or  cutting  perpendicularly 
to  the  axial  length,  or  backbone,  of  a 
whole  halibut.  The  steaks  are  prepared 
from  either  frozen  or  unfrozen  halibut 
(Hippoglossus  spp.)  and  are  processed 
and  frozen  in  accordance  with  good  com¬ 
mercial  practice  and  are  maintained  at 
temperatures  necessary  for  the  preserva¬ 
tion  o.^  the  product. 

§  262.152  Styles. 

(a)  Style  I,  random  weight  pack.  The 
Individual  steaks  are  of  random  weight 
and  neither  the  weight  nor  the  range  of 
weights  are  specified. 

(b)  Style  II,  uniform  weight  or  por¬ 
tion  pack.  All  steaks  in  the  package  or 
in  the  lo,  are  of  a  specified  weight  or 
range  of  weights. 

§  262.153  Grades. 

(a)  “U.S.  Grade  A”  is  the  quality  of 
frozer  halibut  steaks  which  possess  good 
flavor  and  odor,  and  that  for  those  fac¬ 
tors  which  are  rated  in  accordance  with 
the  scoring  system  outlined  in  the  fol¬ 
lowing  sections  the  total  score  is  not  less 
than  85  points. 

(b)  “U.S.  Grade  B”  is  the  quality  of 
frozen  halibut  steaks  which  possess  at 
least  reasonably  good  flavor  and  odor, 
and  that  for  those  factors  which  are 
rated  in  accordance  with  the  scoring  sys¬ 
tem  outlined  in  the  following  sections  the 
total  score  is  not  less  than  70  points. 

(c)  “Substandard”  is  \he  quality  of 
frozen  halibut  steaks  which  fail  to  meet 
the  requirements  of  the  “UB.  Grade  B.” 

§  262.156  Recommended  dimensions. 

(a)  The  recommended  dimensions  of 
frozen  halibut  steaks  are  not  incorpo¬ 
rated  in  the  grades  of  the  finished  prod¬ 
uct  since  dimensions,  as  such,  are  not 
factors  of  quality  for  the  purpose  of  these 
grades.  However,  the  degree  of  uni¬ 
formity  of  thickness  among  units  of  the 
finished  product  is  rated  since  it  is  a 
factor  affecting  the  quality  and  utility 
of  the  product. 

(b)  It  is  recommended  that  the  thick¬ 
ness  (smallest  dimension)  of  individually 
frozen  halibut  steaks  be  not  less  than 
y2  Inch  and  not  greater  than  inches. 

§  262.161  Ascertaining  the  grade. 

The  grade  is  ascertained  by  observing 
the  product  in  the  frozen,  thawed,  and 
cooked  states  and  is  evaluated  by  con¬ 
sideration  of  the  following: 

(1)  Factors  rated  by  score  points. 
The  quality  of  the  product  with  respect 
to  scored  factors  Is  expressed  numeri¬ 
cally.  Cumtilative  point  deductions  -are 
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assessed  for  variations  of  quality  for  each 
factor  In  accordance  with  the  schedule 
in  Table  I.  in  the  frozen,  thawed,  and 
cooked  states.  The  total  deductlcm  is 
subtracted  from  the  maximum  possible 
score  of  100  to  obtain  the  product  score. 

(2)  Factors  not  rated  by  score  points. 
The  factors  of  flavor  and  odor  are 
evaluated  organoleptically  in  the  cooked 
state  for  both  the  light  and  dark  meat 
(surface  fat)  and  are  deflned  as  follows: 

(i)  Good  flavor  and  odor.  “Good  fla¬ 
vor  and  odor”  (essential  requirement  for 
Grade  A)  means  that  the  fish  fllesh  has 
the  good  flavor  and  odor  characteristics 
of  halibut,  and  is  free  from  rancidity  and 
from  off-flavors  and  off -odors. 

(ii)  Reasonably  pood  flavor  and  odor. 
^Reasonably  good  flavor  and  odor”  (min¬ 
imum  requirement  for  Grade  B)  means 


that  the  fish  flesh  may  be  somewhat 
lacking  in  the  good  flavor  and  odor  char¬ 
acteristic  of  hidibut,  is  reasonably  free 
of  rancidity,  and  is  free  from  objection¬ 
able  off-flavors  and  off-odors. 

(ill)  Substandard  flavor  and  odor. 
“Substandard  flavor  and  odor”  (Sub¬ 
standard  grade)  means  that  the  flavor 
and  odor  fail  to  meet  the  requirements 
of  “reasonably  good  flavor  and  odor.” 

(3)  Determination  of  final  product 
grade.  The  final  product  grade  is  de¬ 
rived  (m  the  basis  of  both  the  product 
score  as  determined  by  the  “factors  rated 
by  score  points”  and  the  grade  require¬ 
ments  of  flavor  and  odor  as  deflned  un¬ 
der  “factors  not  rated  by  score  points.” 
The  lower  of  the  two  determines  the  final 
grade. 


Tabu  I— Schkdvu  or  Point  Dxdoctions  fob  Factobb  Ratxd  bt  Bcobb  roiNta  * 


Factor 


DoaerlpUan  ot  qnallty  TarlBUon 


L  Dabydratlon 


1  P«re«ntB(r  glate. 


g  !  a  UnUannlty  o(  thickne 


4.  Uniformity  of  weight  and  mlntmum 
weight. 


Pvateak 

Bortiee  area  aSoetad: 

Lear  than  1  eqaare  Ineta  bat  obvloat. 

1  to  2  eqaare  Inchea^. . . 

Abore  2  aqoare  Inches.. . . 


Orar  AO,  not  over  AO  percent  by  weight  of  sample  anlt. 

Orer  8.0,  not  orer  7.0 . . . . . . 

Orer  7.0,  not  orer  8.0. . . 

Orer  AO,  not  orer  0.0 _ _ _ _ _ 

Orar  0.0 . 


For  each  He  Inch  abore  M  Inch  rarlation  In  steak  thick- 
neaa  (mailmnm  total  deductioo  permitted  6  points  per 
sample  anlt). 


Style  I— Random  weight.— Use  either  (a)  or  (b),  which- 
OTor  glraa  a  greater  deduction. 

(a)  For  each  steak  leas  than  S.O  oonoae  In  weight  per 

sample  package. 

(b)  For  each  0.1  oonee  below  4.0  ounces  In  average  steak 

we^t  per  sample. 

Style  n— Uniform  weight  or  portions.— For  each  fall  I  per¬ 
cent  of  the  steaks  deviating  by  more  than  0.6  oanoe  from 
the  specified  portion  weight  or  the  average  of  the  specified 
portlaa  range  (per  samgM  parage). 


Dadnct 


A  Workmanshlii— Defects  of;  Catting, 
collar  bon^  htoaa  skin,  fine,  blood 
s  ■  apota,  bmuea,  foreign  material, 

P  j  backbone,  cartilage,  aawdnst. 


Slight  or  moderate . . . . 

Kieesatve _ _ _ _ _ _ _ ..... _ _ _ .......... 

(For  each  del^  par  ocenrrenoe,  per  sample  package  or 
per  2  pounds  for  packages  over  2  pounds  net  w^ht.) 


A  Color  defects: 

(a)  Discoloration  of  drip  Uqaor. 


fblfght. _ 

■{Moderaie. 

lExcesslve. 


(Per  sample  anlt) 


MSUght . 

(b)  Discoloration  of  light  meat* _ !)Moderate. 

llExeeaslve. 


(Per  steak) 


(a)  Dlseoloratlon  of  dark  meat  *. 
(d)  Non-nnlXormlty  of  color . 


.“•isiit . 

KModerate. 

lEzceastve. 


t^tlsut . 

Ma-iertta. 

EzcesslTe. 


(Par  steak) 


(Par  sample  anlt) 


(Per  steak) 

Surface  area  affected: 

26  to  to  pereaBt . . 

61  to  76  pereeat . 

76  to  100  peteant . . . . . 

1 

2 

M 

S.  Taxton  defect '  (toagh,  dry,  fibrous, 

(Per  steak) 

(Slight . 

1 

s 

1 

or  votary). 

(ExoeeslTe. . . . . . . 

1 

•  This  sehednle  of  point  dedoetionsl  s  based  on  the  examination  of  sample  nnlts  composed  of:  (a)  An  entire  sample 
packw  and  Its  contenta  (for  retail  steed  padragee)  or  (b)  a  representative  subsample  consisting  of  three  or  more  hall- 
bat  steaks  t^en  tram  each  sample  paek^  (for  InsUtatlonal  steed  packages),  axc^t  tbatt  he  entire  sample  package 
Shan  be  examined  (or  factor  4. 

I  Paint  dednetlcsM  for  these  factors  are  based  on  a  8-steak  sample  anlt.  For  samples  containing  other  than  1  steaks 
par  sampla  unit  or  par  parage,  maltlply  the  rasalts  by  the  correction  factor  g  where  b  equals  the  number  of  steaks; 
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S  262.171  Definitions  and  methods  of 
nnalyaia, 

(a)  “Percentage  glaze”  on  halibut 
steak  means  the  percent  by  weight  of 
frozen  coating  adhering  to  the  steak  sur¬ 
faces  and  includes  the  frost  within  the 
package.  It  is  determined  by  the  method 
described  below  or  by  methods  giving 
equivalent  results. 

(1)  Equipment  needed,  (i)  Source  of 
cold  tap  water  with  aerated  faucet. 

(il)  Balance  accurate  to  0.1  gm.;  or 
0.01  ounce. 

(ill)  Paper  towels. 

(iv)  Small  knife. 

(2)  Procedure,  (i)  Weigh  package  in 
overwrap  and  all  its  contents  (A). 

(il)  Remove  steaks  and  loose  frost; 
weigh  dry  packaging  (B). 

(ill)  The  difference  in  weight,  A-B 
represents  weight  of  steaks  plus  glaze 
(C). 

(iv)  Remove  glaze  from  haUbut  steaks. 

(a)  Adjust  tap  water  to  a  flow  rate  of 
about  3  quarts/min.  through  an  aerated 
faucet. 

(b)  Direct  50*  to  60*  P.  tap  water  onto 
skin  side  of  steak  while  genUy  feeling 
rubbing  cut  surfaces  with  Anger  tips 
(if  necessary,  temperatures  up  to  80*  F. 
may  be  used  but  require  closer  control). 

(e)  When  an  glaze  is  removed  from 
cut  flesh  surface,  as  evidenced  by  absence 
of  slick  feel  to  fingers,  remove  steak  from 
water. 

(d)  Rapidly  remove  excess  water  with 
single  paper  towel  before  it  has  time  to 
refreeze  on  the  steak,  and  flick  off  resid¬ 
ual  skin  glaze  by  knife  or  hand. 

(e)  R^;>eat  steps  (b),  (c),  and  (d)  on 
each  steak  in  package  or  sample  unit. 

(/)  Weigh  deglazed  halibut  steaks 
(D,  actual  net  weight  of  samite) . 

(Steps  (a)  through  (/)  of  this  subdivision 
are  completed  within  3  minutes.) 

(V)  Calculate  percentage  glaze:  Per- 

(j _ U 

centage  glaze=— ^ — XIOO. 

(b)  "Cooked  state”  means  that  the 
thawed  product  has  been  cooked  in  a 
suitable  manner  which  is  deflned  as  being 
heated  submerged  in  boiling  water,  un¬ 
seasoned.  and  in  a  bollable  film  type 
pouch  for  10  minutes.  (Steaks  over  1 
inch  in  thickness  may  require  5  addi¬ 
tional  minutes  for  heating.) 

(c)  Uniformity  of  thickness  means 
that  the  thickness  is  substantially  the 
same  for  one  or  more  steaks  within  a 
package  or  sample  unit. 

(d)  Color  defects : 

(1)  “Discoloration  of  drip  liquor” 
means  that  the  free  liquid  which  drains 
from  the  thawed  steaks  is  discolored 
with  blood  residue  usually  from  the  dor¬ 
sal  aorta  of  the  halibut. 

(2)  "Discoloration  of  light  meat” 
means  that  the  normal  flesh  color  of  the 
main  part  of  the  halibut  steak  has  dark¬ 
ened  due  to  deteriorative  influences. 

(3)  "Dtscoloratlon  of  the  dark  meat” 
means  that  the  normal  color  of  the  sur¬ 
face  fa4  shows  increasing  degrees  of  yel¬ 
lowing  due  to  oxidation. 
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(4)  "Nonunlformity  of  color"  refers 
to  noticeable  differences  In  color  on  a 
single  steak  or  between  adjacent  steaks 
in  the  same  package. 

(e)  "Dehydration"  refers  to  the  ap¬ 
pearance  of  a  whitish  area  on  the  sur¬ 
face  of  a  steak  due  to  the  removal  of 
water  or  drying  of  the  affected  area. 

(f)  "Honeycombing"  refers  to  the 
visible  appearance  of  numeroiis  discrete 
holes  or  openings  of  varying  size  on  the 
steak  surface. 

(g)  "Workmanship  defects"  refers  to 
appearance  defects  that  were  not  elimi¬ 
nated  during  processing  and  are  con¬ 
sidered  either  objectionable  or  poor  com¬ 
mercial  practice. 

(h)  “Texture  defect"  refers  to  an  un¬ 
desirable  Increase  in  toughness  and/or 
dryness,  flbrousness,  and  watery  nature 
of  halibut  examined  in  the  cooked  state. 

§  262.175  Tolerances  for  eerlifiealion  of 
officially  drawn  samides. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  on  the  basis  of  Part 
260  Subpart  A  of  Uiis  chapter.  (Regu¬ 
lations  Governing  Processed  Fishery 
Products.) 

§  262.181  Score  sheet  for  frozen  halibut 
steaks.  * 

OCNKSAL 

LsbeL . 

81m  snd  kind  of  oontainor . . . 

Oontsin«r,msrk  or  Identlflcstton . 

Bite  of  lot . . . . 

Number  of  tsmplee . 

Sotosl  net  weisht  (ouncee).. . 

Number  of  tteskt  per  oontalner. . 

Froduet  style. . 


Scored  factora  (table  1) 

Deductlona 

FroMn: 

Thawed; 

6.  Color  datectal . . . . 

Cooked; 

3.  Texture . 

Total  dodnetiona _ _ _  -  -  - 

Rating  far  aeorad  faotora  (100— Total  dedoe- 

finnu)  _  _ 

Unaeored  faotora 

Rating 

Cooked; 

Final  trade. 


Subpart  C — United  States  Standards  for 
Grades  of  Frozen  Salmon  Steaks 

§  262.201  Product  description. 

Frozen  salmon  steaks  are  clean,  whole¬ 
some  units  of  frozen  raw  fish  flesh  with 
normally  associated  skin  and  bone  and 
are  2.5  ounces  or  more  in  welght.^  Each 
steak  has  two  parallel  surfaces  and  is 
derived  from  whole  or  subdivided  salmon 
slices  of  uniform  thickness  which  result 
from  sawing  or  cutting  dressed  salmon 
perpendicularly  to  the  axial  length,  or 
backbone.  The  steaks  are  prepared 
from  either  frozen  or  unfrozen  salmon 
(Onoorhynehtv  vP-)  zzui  are  procened 
and  frozen  In  accordance  with  good  com¬ 


mercial  practice  and  are  maintained  at 
temperatures  necessary  for  the  pres¬ 
ervation  of  the  product.  The  steaks  in 
an  individual  package  are  prepared  from 
only  one  species  of  salmon. 

(a)  Species.  Frozen  salmon  steaks 
covered  by  this  standard  are  prepared 
from  salmon  of  any  of  the  following 
species; 

Sliver  or  coho  (O.  klsutch) . 

cnium  or  kets  (O.  kets) . 

King,  Chinook,  or  spring  (O.  tehawytscha) . 

Red,  Bockeye  (O.  nerka) . 

Pink  (O.  gorbuscha) . 

§  262.202  Styles. 

(a)  Style  I — Random  weight  pack. 
The  individual  steaks  are  of  random 
weight  and  neither  the  individual  steak 
weight  not  the  range  of  weights  is  spec¬ 
ified.  The  steaks  in  the  lot  represent 
the  random  distribution  cut  from  the 
head  to  tail  of  a  whole  dressed  salmon. 

(b)  Style  11 — Random  weight  combi¬ 
nation  pack.  The  indlvldtud  steaks  are 
of  random  weight  and  neither  the  indi¬ 
vidual  steak  weight  not  range  of  weights 
is  specified.  The  steaks  in  the  lot  repre¬ 
sent  a  combination  of  cuts  from  selected 
parts  of  the  whole  dressed  salmon. 

(c)  Style  III — Uniform  weight  or  por¬ 
tion  pack.  All  steaks  in  the  package  or 
in  the  lot  are  of  a  specified  weight  or 
range  of  weights. 

§  262.203  Cradr!«. 

(a)  "U.S.  Grade  A"  is  the  quality  of 
frozen  salmon  steaks  that  possess  good 
flavor  and  odor,  and  that  for  those 
factors  whi(dx  are  rated  in  accordance 
with  the  scoring  system  outlined  in  the 
following  sections  the  total  score  is  not 
less  than  85  points.  ' 

(b)  "UJB.  Grade  B"  is  the  quality  of 
frozen  salmon  steaks  that  possess  at  least 
reasonably  good  flavmr  and  odor,  and 
that  for  those  factors  wblch  aze  rated  in 
accordance  with  the  scoring  system  out¬ 
lines  in  the  following  sections  the  total 
score  is  not  less  than  70  points. 


(c)  "Substandard"  is  the  quality  of 
froeen  salmcm  steaks  that  fail  to  meet 
the  requirements  of  the  ‘TJB.  Grade  B." 

§  262.206  Recommended  dimensions. 

(a)  The  recommended  dimensions  of 
frozen  salmon  steaks  are  not  incorpo¬ 
rated  in  the  grades  of  the  finished  prod¬ 
uct  since  dimensions,  as  such,  are  not 
factors  of  quality  for  the  purpose  of  these 
grtides.  However,  the  degree  of  uni¬ 
formity  of  thickness  among  units  of  the 
finished  product  is  rated  since  it  is  a 
factor  affecting  the  quality  and  utlll^ 
of  the  product. 

(b)  It  is  recommended  that  the  thick¬ 
ness  (smallest  dimension)  of  individually 
frozen  salmon  steaks  be  not  less  than 
^  inch  and  not  greater  than  inches. 

§  262.211  ABcertaining  the  grade. 

The  grade  is  ascertained  by  observing 
the  product  in  the  frozen,  thawed,  and 
cooked  states  and  is  determined  by  con¬ 
sideration  of  the  following: 

(a)  Factors  rated  by  score  points. 
The  quality  of  the  product  with  respect 
to  all  factors  is  scored  numerically. 
Cumulative  point  deductions  are  assessed 
for  variations  of  quality  for  the  factors 
in  accordance  with  the  schedule  in  Table 
I,  in  the  frozen,  thawed,  and  cooked 
states.  The  totiJ  deduction  is  sub¬ 
tracted  from  the  maximum  possible 
score  of  100  to  obtain  the  “product 
score." 

(b)  Factors  governed  by  "limiting 
rule”.  The  factors  of  flavor  and  odor, 
in  addition  to  being  rated  by  score  points, 
are  further  considered  for  compliance 
with  the  “limiting  rule"  grade  require¬ 
ments  of  flavor  and  odor  in  Table  I.  as 
defined  imder  Definitions  §  262.221  (g>  (9) . 

(c) .  Determination  of  the  final  product 
grade.  The  final  product  grade  is  de¬ 
rived  on  the  basis  of  both  the  “product 
score"  and  the  "limiting  rule"  grads  ra- 
qulronents  cA  flavor  and  odor,  per 
Table  L 


Tablk  I— Schidtu  or  Portt  DKoucnoNs  worn  Factobs  Raiu>  >t  Soosk  Foma ' 


Scored  feetorB 


DeBcription  of  QoaUty  variation 


Dedoet 


nonn 

1.  Oeneral  appearance  defecta . . . 

3.  Dehydration . 

S.  Unltormlty  of  tblcknesB . . 

4.  Uniformity  of  weight  and  mlnlmom  weight 


THAWED 

>.  Workmanship  delBetK  Blood  apela.  bnilaea, 
cleaninc.  eattlng,  Una,  foreign  material,  ooUat- 
bocM,  girdle,  looae  skin,  pngn  maike,  aawdaat, 
tralra 

a  Color  defiBOta; 

(a)  DIaeoloratloa  of  fatty  portioB . . . 

(b)  DIaeoloratlonofleanpofttaaL . . ... 

(o)  Non-anlfonnltyofaalor..._..... . . 

See  footnotes  1  and  2  at  and  of  table. 


Per  oceiirrenoe: 

Slight . 

Moderate... 


(Par  ooanrrenoa)  for  eaeh  1  aq.  Inch  of  Barihea  area.. 

Foreaeb  HelMk  above  H"varlatlaMtol«BnaaW 
Bteek  tMefcnaai  (maa.  rlednatlnn-  Spefnta). 

Style  I A  n— Random  weight.  For  eeeh  ataak  b*' 
twem  XB  and  SB  owncee  m  welgfat  per  peakage, 
or  par  poond  al  prednot  for  paefcasM  ever  1 
poQad  net  wt. 

Btm  m— Unftam  weMt  or  portion.  For  eaali 
6.1  oonoa  beyond  tba  0.1  ennae  tolaranea  tt  tba 
apeoilled  portion  weight  range  per  5  Iba.  af 
prodoet. 


Per  oecnmrnoe: 
SUtfTT..... 

ModaralaL... 


Slight . 

ModeraU. 

Bioeaatve. 

Slight . 

Moderate. 


SU^t _ 

Moderate... 
Xieaaaive _ 


1-3 

3-4 

■-I0 

1 

3 


1 

3-3 

S-S 

1-S 

3-3 

S-N 

1-3 

3-3 

$-m 

1-3 
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rABu  I — SoiwuLB  cm  Pom  DsDucrioiia  bob 


Factor 
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Facioaa  Hatbd  bt  Bcobb  Poibtb  > — Coatlnuad 
DcBcrlptlon  of  quality  rarlatioD  fteduct 


T.  Honeyeomblnc 


OOOBBD 

S.  Texture  defect  (toocb,  dry,  fibrous,  or  «atery)...< 

B.  Odor* . 

10.  Flaror: 

(a)  Loan  portion . ' 

(b)  Fatty  portlMi . 


Percent  sample  area  affected: 

20  to  80 . 

81  to  78 . 

78  to  100 . 

I  Blight . 

Moderate . 

Excessive . . 

Good  (A) . 

Reasonably  good  (B). . 

Substandard  (8) . 

Good  (A) . 

Reasonably  good  (B) . 

Substandard  (8) . 

Good  (A) . 

Reasonably  good  (B) . 

Substandard  (8) . 


1 

2 

I 


1-3 

3-8 

0-10 

0-3 

3-1 

0-18 


0-2 

3-8 

0-18 

0-3 

3-8 

0-18 


>  This  sebedole  of  point  deductions  la  based  on  the  examination  of  sample  units  composed  of:  (a)  An  entire  sample 
package  and  Its  oontrats  (for  retail  slsed  packages)  or  (b)  a  repiesentatlve  snbeample  consisting  of  abont  one  pound 
of  samoo  steaks  taken  from  each  sample  package  (for  Institutional  sited  packages),  except  that  the  entire  sample 
p^age  or  Its  equivalent  shall  be  examined  for  factor  4. 

*  “Opting  rule"  grade  requirements  of  flavor  and  odor:  Salmon  steaks  which  received  over  8  deduction  points  lor 
odor,  or  flavor  of  the  lean,  or  flavor  of  the  fatty  portion,  shall  not  be  graded  above  substandard,  and  those  which 
receive  between  3  to  8  points  shall  not  be  graded  above  **U.8.  Grade  B,’’  regardless  of  the  total  product  score.  (This 
Is  a“tlmltlng  rule’’  ba^  on  flavor  and  odor  as  defined  under  definitions  (  282.321(g)  (B)). 


§  262.221  Definitions. 

(a)  “Slight"  refers  to  a  defect  that  la 
scarcely  noticeable  and  may  not  affect 
the  appearance,  the  desirability,  and/or 
eating  quality  of  the  steaks. 

(b)  “Moderate”  refers  to  a  defect  that 
is  conspicuously  noticeable  (not  seriously 
objectionable)  and  does  not  seriously  af¬ 
fect  the  appearance,  desirability  and/or 
eating  qtudity  of  the  steaks. 

(c)  “Excessive”  refers  to  a  defect  that 
Is  conspicuously  noticeable  (serlouslv 
objectionable)  and  seriously  affects  the 
appearsmee,  desirability,  and/or  eating 
quality  of  the  steaks. 

(d)  *'0<x;urrence”  is  defined  as  each 
incidence  of  the  same  or  differ^t  types 
of  defects. 

(e)  “Cooked  state”  means  that  the 
thawed,  unseasoned  pr<xluet  has  been 
heated  within  a  boilable  film-type  pouch 
by  Immersing  the  pouch  with  product  in 
boiling  water  for  10  minutes.  Steaks 
cooked  from  the  frozen  state  may  require 
about  two  SMldltional  minutes  of  cooUng. 

(f)  “Actual  net  weight”  means  the 
weight  of  the  salmon  steaks  within  the 
paelmge  after  removal  of  adl  packaging 
material,  ice  glaze  or  other  protective 
coatings. 

(g)  “Scored  factors"  (Table  I) : 

(1)  “General  appearance  defects”  re¬ 

fer  to  poor  ammgement  of  steaks,  dis¬ 
tortion  of  steaks,  wide  varlaticm  in  shape, 
between  steaks  greater  than  normal 
number  of  head  and/or  tall  pieces,  im¬ 
bedding  of  packaging  material  into  fish 
flesh.  Inside  condition  of  package,  frost 
deposit,  excessive  or  non-uniform  skin 
glaze,  and  undesirable  level  of  natural 
color.  •* 

(2)  “Dehydration”  refers  to  the  ap¬ 
pearance  of  a  whitish  area  on  the  surface 
of  a  steak  due  to  the  evaporation  of 
water  or  drying  of  the  affected  area. 

(S)  “Uniformity  of  thickness”  means 
that  steak  thickness  is  within  the  al¬ 
lowed  ^-inch  manufacturing  tolerance 
between  the  thickest  and  thinnest  parts 
of  the  steaks  within  a  package  or  sample 
unit. 


(4)  "Uniformity  of  weight  and  mini¬ 
mum  weight"  is  defined  in  Table  I. 
(Portions  are  designated  by  “weight 
range"  or  “specified  weight.”  The 
“weight  range”  of  portions  bearing 
“specified  weight”  designation  on  con¬ 
tainers  shall  be  taken  as  the  “specified 
weight”  plus  or  minus  0.6  ounces  unless 
otherwise  specified.) 

(5)  “Workmanship  defects”  refers  to 
appearance  defects  that  were  not  elimi¬ 
nated  during  processing  and  are  con¬ 
sidered  objectionable  or  poor  commercial 
practice.  They  include  the  following; 
Blood  spots,  bruises,  cleaning  (refers  to 
inadequate  cleaning  of  the  visceral 
cavity  from  blood,  viscera  and  loose  or 
attached  appendages) .  cutting  (refers  to 
Irregular,  Inadequate,  unnecessary,  or 
improper  cuts  and/or  trimmings),  fins, 
foreign  material  (refers  to  any  loose 
parts,  of  fish  or  other  than  fish  origin) , 
collar  bone,  girdle  (refers  to  bony  struc¬ 
ture  adjacent  to  fin),  loose  skin,  pugh 
marks,  sawdust  and  scales. 

(6)  “Color  defects": 

(i)  “Discoloration  of  fat  portion” 
means  that  the  normal  color  of  the  fat 
shows  increasing  degrees  of  yellowing 
due  to  oxidation. 

(ii)  “Discoloration  of  lean  portion" 
means  that  the  normal  surface  flesh 
color  has  faded  or  changed  due  to 
deteriorative  influences. 

(lii)  “Nonuniformity  of  color"  refers 
to  noticeable  differences  in  siulace  flesh 
color  on  a  single  steak  or  between  adja¬ 
cent  steaks  in  the  same  package  or  sam¬ 
ple  unit.  It  would  also  include  color 
variation  of  the  visceral  cavity  and  skin 
watermarking. 

(7)  “Honeycombing”  refers  to  the 
visible  appearance  on  the  steak  surface 
of  munerous  discrete  holes  or  openings 
of  varying  size. 

(8)  “Texture  defect”  refers  to  an 
imdesirable  increase  in  toughness  and/or 
dryness,  fibrousness,  and  watery  nature 
of  salmon  examined  in  the  cooked  state. 

(9)  “Odor”  and  “flavor:” 

(1)  “Good  flavor  and  odor"  (essential 
requirement  for  Grade  A)  means  that 
the  fish  flesh  has  the  good  flavor  cmd 


odor  characteristic  of  the  Indicated 
species  of  salmon,  and  is  free  from 
rancidity  and  from  off-flavors  and  off- 
odors. 

(ii)  “Reasonably  good  flavor  smd  odor" 
(minimum  requirement  for  Grade 
means  that  the  fish  flesh  may  be  some¬ 
what  locking  in  the  good  flavor  and 
odor  characteristics  of  the  indicated 
species  of  salmon,  is  reasonably  free  of 
rancidity,  and  is  free  from  objectionable 
off-flavors  and  off-odors. 

(ill)  “Substandard  flavor  and  odor” 
(substandard  grade)  means  that  the 
flavor  and  odor  fail  to  meet  the  require¬ 
ments  of  “reasonably  good  flavor  Bund 
odor." 

§  262.225  Tuli'ranrrH  for  rcrlifirMtion  of 
officially  drawn  BamplcB. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  on  the  basis  of 
Part  260  Subpart  A  of  this  chapter. 
(Regulations  Governing  Proce.ssed  Fish¬ 
ery  Products.) 

§  262.231  Score  sheet  for  frozen  salmon 
■teaks. 

Label: . . . 

Site  and  kind  of  oontalner: . 

Container  mark  or  identlfloadton:  . . 

Site  of  lot: . 

Number  of  packafes  per  master  carton: . 

Slie  of  sample: . 

Number  of  steaks  per  container:  . . 

Product  style: . 

Actual  net  weight: . (ounces) . (Ib.) 


Scored  factors 

Dednetloiu 

niOSBN 

THAWKD 

COOISD 

Product  score  (10(>— Total  deductions) 

Flayor  and  odor  ratbig . . 

Final  grade . . 


PART  263— UNITED  STATES  STANDARDS 
FOR  GRADES  OF  FISH  FILLETS 

Subpart  A — [Reacrvedl 

Subpart  B — United  States  Standards  for  Grades 
of  Cod  Fillets 

Sec. 

263.151  Product  description. 

263.152  Grades  of  frozen  cod  fillets. 

263.154  Product  forms. 

263.156  Recommended  weights  and  dimen¬ 
sions. 

263.161  Ascertaining  the  grade. 

263.162  Evaluation  of  the  unscored  factor  of 

flavor  and  odor. 

263.163  Evaluation  and  rating  of  the  scored 

factors:  Appearance,  size,  absence 
of  defects  and  character. 

263.164  Appearance. 

263.165  Size. 

263.166  Absence  of  defects. 

263.167  Character. 

263.171  Definitions  and  methods  of  analysis. 
263.176  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

263.181  Score  sheet  for  cod  fillets. 
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Subpart  C — Unitad  Stataa  Standard*  for  Gradas 
of  Floundarbnd  Sola  Fillet* 

263.201  Product  description. 

263.202  Product  forms. 

263.203  Grades  of  flounder  and  sole  fillets. 
263.211  Determination  of  the  grade. 

263.221  Deflnltlons. 

26.3  225  Tolerances  for  certlflcation  of  ofll- 
clally  drawn  samples. 

Subpart  D — United  State*  Standard*  for  Grade* 
of  Haddock  Fillet* 

263.261  Product  description. 

263.252  Grades  of  haddock  flllets. 

263.254  Product  forms. 

263.250  Reconunended  weights  and  dimen¬ 
sions. 

263.261  Ascertaining  the  grade. 

263.262  Evaluation  of  the  unscored  factor  of 

flavor  and  odor. 

263  2«'3  Ascertaining  the  rating  for  the  fac¬ 
tors  which  are  scored:  Appearance, 
size,  defects,  and  character. 

263.264  Appearance. 

263.265  Size. 

263.266  Defects. 

263.267  Character. 

263.271  Deflnltlons  and  methods  of  analysis. 
263.275  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

263.281  Score  sheet  for  haddock  flllets. 

Subpart  E — United  States  Standard*  for  Grade* 
of  Ocean  Perch  and  Pacific  Ocean  Perch  Fillet* 

263.301  Product  description. 

263.302  Grades  of  ocean-perch  flllets. 

263.304  Product  forms. 

263.306  Recommended  weights  and  dimen¬ 
sions. 

263.311  Ascertaining  the  grade. 

263.312  Evaluation  of  the  unscored  factor  of 

flavor  and  odor. 

263.313  Evaluation  and  rating  of  the  scored 

factors:  Appearance,  size,  work¬ 
manship  defect  and  character. 

263.314  Appearance. 

263.315  Size. 

263.316  Workmanship  defects. 

263.317  Character. 

263.821  Cooking  in  a  suitable  manner. 
263.325  Tolerances  for  certlflcation  of  offi¬ 
cially  drawn  samples. 

263.331  Score  sheet  for  ocean-perch  flllets. 
.Authoritt:  7  U.S.C.  1621-1630. 

Subpart  A — [Reserved] 

Subpart  B — United  States  Standards  for 
Grades  of  Cod  Fillets 

§263.151  Prmluct  description. 

The  product  described  iii  this  part  con¬ 
sists  of  clean,  whole,  wholesome  flllets  or 
primarily  large  pieces  of  clean,  whole, 
wholesome  flllets,  cut  away  from  either 
side  of  cod,  Gadus  morhua  or  gadus 
macrocephalus;  the  flllets  may  be  either 
skinless  or  with  skin  on.  They  are 
packaged  in  accordance  with  good  com¬ 
mercial  practice  and  are  maintained  at 
temperatures  necessary  for  the  preserva¬ 
tion  of  the  product.  (This  part  does  not 
provide  for  the  grading  of  pieces  of  fish 
flesh  cut  away  from  previously  frozen  fish 
blocks,  slabs,  or  similar  products.) 

§  263.152  Grade*  of  eod  fillets. 

(a)  “U.S.  Grade  A”  is  the  quality  of 
cod  flllets  that  possess  good  flavor  and 
odor;  and  for  those  factors  of  quality 
which  are  rated  in  accordance  with  the 
scoring  system  outlined  in  this  part  the 
total  score  is  not  less  than  85  points. 

(b)  “UJ3.  Grade  B”  Is  the  quality  of 
cod  flllets  that  possess  at  least  reasonably 


good  flavor  and  odor;  and  for  those  fac¬ 
tors  of  quality  which  are  rated  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  part  the  total  score  is  not  less  than 
70  points. 

(c)  “Substandard”  Is  the  quality  of 
cod  fillets  that  fail  to  meet  the  require¬ 
ments  of  U.S.  Grade  B. 

§  26.3.154  Product  form*. 

(a)  Types: 

(1)  Fresh. 

(2)  Frozen,  solid  pack;  glazed  and  un¬ 
glazed. 

(3)  Frozen  individually;  glazed  or  un¬ 
glazed. 

(b)  Styles: 

(1)  Skin  on. 

(2)  Skinless. 

§  263.156  Recoiiimeiided  weights  and 
fiiinon*ion.*. 

(a)  The  recommendations  as  to  net 
weights  and  dimensions  of  pac^ged 
cod  flllets  are  not  Incorporated  in  the 
grades  of  the  finished  product  since 
net  weights  and  dimensions,  as  such,  are 
not  factors  of  quality  for  the  purpose  of 
these  grades. 

(b)  It  is  recommended  that  the  net 
weights  of  the  packaged  frozen  cod  flllets 
be  not  less  than  12  oimces  and  not  over 
10  pounds. 

§  263.161  A*certaining  the  grade. 

The  grade  of  cod  flllets  is  ascertained 
by  examining  the  product  in  the  fresh  or 
frozen,  thawed,  and  cooked  states.  The 
following  factors  of  quality  are  evaluated 
in  ascertaining  the  grade  of  the  product: 
Flavor  and  odor,  appearance,  size,  ab¬ 
sence  of  defects,  and  character.  TTiese 
factors  are  rated  in  the  following  man¬ 
ner: 

(1)  Flavor  and  odor.  This  factor  Is 
rate  J  directly  by  organoleptic  evaluation. 
Score  points  are  not  assessed  (see 
S  263.162). 

(2)  Appearance,  size,  absence  of  de¬ 
tects,  and  character.  The  relatiye  impor¬ 
tance  of  these  factors  is  expressed  nu- 
mercially  on  the  scale  of  100.  The  inaxl- 
miun  number  of  points  that  may  be  given 
each  of  these  factors  are: 


Factors  Points 

Appearance  _ 25 

Size  _ 20 

Absence  pf  defects _ ... _ _  40 

Character _ 18 


Total  possible  score _  100 


§  263.162  Evaluation  of  the  unscored 
factor  of  flavor  and  odor. 

(a)  Good  flavor  and  odor.  “Good 
flavor  and  odor”  (essential  requirement 
for  a  Grade  A  product)  means  that  the 
flsh  flesh  has  good  flavor  and  odor  char¬ 
acteristic  of  cod  (Gadus  morhua  or 
Gadus  macrocephalus)  and  is  free  from 
staleness,  and  off-flavor  and  off -odors  of 
any  kind. 

(b)  Reasonably  good  flavor  and  odor. 
“Reasonably  good  flavor  and  odor”  (min- 
imiun  requirement  of  a  Grade  B  prod¬ 
uct)  means  that  the  flsh  flesh  may  be 
somewhat  lacking  in  good  flavor  and 
odor;  and  is  free  from  objectionable  off- 
flavors  and  off -odors  of  any  kind. 


§  263.163  Evaluation  and  rating  of  the 
scored  factors;  appearance,  size,  ab¬ 
sence  of  defects,  and  character. 

The  essential  variations  in  quality 
within  each  factor  which  is  scored  are 
so  described  that  the  value  may  be  ascer¬ 
tained  for  each  factor  and  expressed  nu¬ 
merically.  Point  deductions  are  allotted 
for  each  degree  or  amount  of  variation 
within  each  factor.  The  net  score  for 
each  factor  is  the  maximum  points  for 
that  factor  less  the  sum  of  the  deduction- 
points  within  the  factor.  The  total  score 
for  the  product  is  the  sum  of  the  net 
scores  for  the  four  scored  factors. 

§  263.16-4  Appearance. 

(a)  The  factor  of  appearance  refers 
to  the  normal  color  of  the  species  of  fresh 
or  frozen  flsh  flesh,  and  to  the  degree 
and  amount  of  surface  dehydration  of 
the  frozen  product. 

(b)  For  the  purpose  of  rating  the  fac¬ 
tor  of  appearance  the  schedule  of  deduc¬ 
tion-points  in  Tables  I  and  n  apply. 
Frozen  cod  flllets  which  receive  25  de¬ 
duction  points  for  the  factor  of  appear¬ 
ance  shall  not  be  graded  above  Sub¬ 
standard  regardless  of  the  total  score 
for  the  product.  This  is  a  limiting  rule. 


TaBLR  I— BcORZ  DZDUCnOKS  FOB  Ducolobation 


Deduction  points 

Color  of  product 

“Light"  col¬ 
ored  portion 
comprising 
main  portion 
of  fillet 

“Dark"  col¬ 
ored  portion 
occurring 
under  skin 
mainly  along 
lateral  line 

No  discoloration..... _ 

0 

0 

Sllcht  yellowlnz . 

2 

1 

Moderate  yellowing . 

Exeeaslve  yellowing  and/ 

4 

3 

or  any  rusting _ _ 

13 

13 

TABLB  U— SCOBB  DBDUenONS  FOB  DBaTDBAnOM 


Degree  of  dehydration  of 
froxen  product 

Surface  area 
afleeted 
(percent) 

Deduo- 

tion 

Over— 

Not 

over— 

point* 

Slight— Shallow  and  not 
color  masking.. . 

0 

1 

0 

1 

so 

2 

ao 

100 

3 

Moderate— Deep  but  Just 
deep  enough  to  easily 
scrap  off  with  fingernail.. 

1 

23 

3 

23 

60 

8 

SO 

100 

16 

Excessive— Deep  dehydra¬ 
tion  not  easily  scra;^  oil. 

1 

26 

13 

26 

100 

26 

§  263.165  Size. 

(a)  The  factor  of  size  refers  to  the 
degree  of  freedom  from  undesirably 
small  flUet  pieces.  Any  fillet  piece 
weighing  less  than  2  ounces  is  classed  as 
being  imdesirably  small. 

(b)  For  the  purpose  of  rating  the  fac¬ 
tor  of  size  the  schedule  of  deduction- 
points  in  Table  m  a]n>ly.  Ood  fillets 
which  receive  20  deduction  points  for 
this  factor  shall  not  be  graded  above 
Substandard  regardless  of  the  total  score 
for  the  product.  This  is  a  limiting  rule. 
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Table  III — ScoBE  Deductions  rcm  Size  or 
FnxarPnoaE 


Number  of  fliM  pleeee  leee  than  3 
ouDoaa  per  pound 

Deduetlon 

potnti 

Otm— 

Not  over— 

n  .  _ 

0 

0 . 

1 _ 

1 

1 . 

X . 

10 

2 . . . . 

1  . . 

15 

1 

4 _ _ _ 

30 

§  263.166  VCorkniEnship  defects. 

(a)  The  factor  of  “workmanship  de¬ 
fects"  refers  to  the  degree  of  freedom 
from  Improper  packing,  cutting  and  trim¬ 
ming  imperfections,  blemishes,  and  bones. 
Evaluation  for  the  defect  of  improper 
packing  is  made  on  the  frozen  product. 
Evaluation  of  the  defects  of  cutting  and 
trimming,  blemishes,  and  bones  are  made 
on  the  thawed  product. 

(1)  Improper  packing.  “Improper 
packing"  means  poor  arrangement  of 
fillets,  presence  of  voids,  depressions, 
frost,  and  the  Imbedding  of  packaging 
material  Into  the  froaen  flah  flesh. 

(2)  Cutting  and  trimming  imperfec- 
lions.  “Cutting  and  trimming  imperfec¬ 
tions”  means  that  the  fillets  have  ragged 
edges,  tears,  holes,  or  are  otherwise 
Improperly  cut  or  trimmed. 

(3)  Blemish.  “Blemish"  means  an  in¬ 
stance  of  skin  (except  for  skin-on  fillets) . 
scales,  blood-spot,  bruise,  black-bdly  lin¬ 
ing,  fin,  or  extraneous  material.  One  “in¬ 
stance  of  skin"  consists  of  one  piece  of 
skin  not  less  than  V2  square  inch  and 
not  more  than  1  ^  square  inches  in  area; 
each  additional  square  inch  area  of 
individual  skin  pieces  greater  and 
square  inches  is  considered  as  an  addi¬ 
tional  instance.  One  “Instance  of  blood 
spot"  is  one  of  such  size  and  prominence 
as  to  be  considered  objectionable.  One 
“Instance  of  black-belly  lining"  is  any 
piece  of  bladc-bdly  lining  not  less  than 
^  Inch  and  not  more  than  1  Inch  In 
length;  each  additional  ^  Inch  length  of 
Individual  pieces  of  black-belly  lining 
longer  than  1  inch  Is  considered  as  an  In¬ 
stance.  Each  aggregate  area  of  identifi¬ 
able  fin  or  parts  of  any  fin  up  to  1  square 
Inch  is  considered  as  one  “Instance  of 
fin”.  Each  aggregate  area  up  to  1  square 
Inch  per  fillet  of  one  scale  or  group  of 
scales  is  considered  as  one  “Instance  of 
scales".  An  “Instance  of  bruise"  consists 
of  a  bruise  not  less  than  ^  square  Inch 
and  not  more  than  IVi  square  inches  In 
area;  each  bruise  larger  than  iMi  square 
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inches  is  considered  as  two  Instances  of 
bruise. 

(4)  Bones.  One  “instance  of  bone" 
means  one  bone  or  one  group  of  bones 
occupying  or  contacting  a  circular  area 
up  to  1  square  inch. 

(b)  For  the  purpose  of  rating  the  fac¬ 
tor  of  “absence  of  defects"  the  schedule 
of  deduction-points  in  Table  IV  apply. 

Table  IV — Scoee  Deductions  for 
Workmanship  Defects 


Defeote 

■ubiaetori 

Method  of  determining 
•ubfaetor  loore 

Deduc¬ 

tion 

points 

1 

Improper 

Moderate  defects,  notioeebl; 

2 

pMkln(. 

affecting  the  product’s  ap> 
pearanoe. 

ExoeaslTe  defects,  seriously  ef- 
tectlng  product’s  eppeeranee. 

4 

_ 

i 

Number  of  blemishes  per  1  lb. 
of  fish  flesh: 

Over  0  not  over  1 . 

1 

Over  1  not  over  2 . 

3 

Over  3  not  over  3 . 

3 

Over  3  not  over  4 . . 

S 

Over  4  not  over  S... . 

12 

Over  5  not  over  5 . . 

le 

Over  0  not  over  7  . . 

30 

Over  7 . 

40 

Delects 

sobMetor 

Method  of  determlninf 
subteetor  score 

Dedno- 

tlon 

points 

Bones . 

Number  of  Instances  per  1  lb. 
offish  fleeh: 

Ovsr  0  not  over  1.. . 

0 

Over  1  not  over  X . 

2 

Over  2  not  over  3 _ 

4 

Over  3  not  over  4  _ 

t 

Over  4  not  over  6 . 

S 

Over  6  not  over  0  _ 

14 

Over  5  not  over  7_ . 

30 

Over  7 . 

40 

Cutttttg  and 

tfimmtng. 

BU^  dMsete,  scarcely  BOtlce> 

0 

Moderate  defects,  noticeable 
but  nor  aflectlng  the  osabll- 
tty  of  any  fillets. 

Ezosasive  defects  impairing: 

(a)  tbe  usability  of  op  to  H 

4 

8 

of  tbe  total  number  of 

fillets. 

(b)  tbe  inability  of  ovsr  M 
but  not  more  than  U  of 
tbe  total  number  of  fillets. 

15 

(o)  the  naabillty  of  over  H 
of  tbe  total  number  of 
fillets. 

40 

§  263.167  Qiararter 

(a)  The  factor  of  character  refers  to 
the  amount  of  free  drip  in  the  thawed 
fillets,  and  to  the  tenderness  and  moist- 
ness  of  the  cooked  fish  flesh. 

(b)  For  the  purpose  of  rating  the  fac¬ 
tor  of  character,  the  schedule  of  deduc¬ 
tion-points  in  Table  V  w>ply.  Cod  fillets 
which  receive  15  deduction-points  for  the 
factor  of  character  shall  not  be  graded 
above  Substandard  regardless  of  the  total 
score  for  the  product.  This  is  a  limiting 
rule. 


Table  V— Sooeb  DaDvenoNt  fob  Obabacteb 


Character 

sublSctors 

Method  of  determining  sub- 
faMcf  COOT# 

Deduc 

tlon 

potoLi 

Texture...... 

Texture  of  tbe  ooiAed  fish: 

(a)  Firm,  sUghUy  resUlent 
but  not  tough  or  rubbery; 
moist  but  not  mushy. 

0 

(b)  Moderately  firm;  only 
sllgbUy  tough  or  rubbery; 
does  not  form  a  fibrous 
mass  In  the  mouth;  moist 

4 

but  not  mushy.  1 

(c)  Moderately  tough  or  mb-  | 

8 

bery;  has  noticeable  tend¬ 
ency  to  form  a  fibrous  ' 

1 

mass  In  tbe  mouth;  or  Is  i 

1 

dry;  or  Is  mushy.  | 

(d)  Ezoessl^y  tough  or 
rabbery:  has  marked  tend¬ 
ency  to  form  a  fibrous  mass 
In  the  month;  or  Is  very 
dry;  or  Is  very  mushy. 

IS 

1 

Drip . 

Percent  of  drip; 

Over  0  not  over  X...... . 

0 

Over  5  not  ovsr  6 . . 

I 

Over  5  not  over  8 . . 

3 

Over  8  not  over  10.... _ .... 

4 

Over  10  not  over  13 . . 

5 

Over  13  not  over  14 _ ... 

S 

Over  14  not  ovsr  10... _ 

1-3 

Over  16 . 

IS 

§  263.171  DefinillonA  and  mrthods  of 

analysis. 

(a)  Percent  of  drip.  “Percent  of  drip" 
means  the  percent  by  weight  of  “free 
drip"  (the  fiuid  which  Is  not  reabsorbed 
by  the  fish  tissue  when  the  frozen  fish 
t^ws,  and  which  separates  freely  with¬ 
out  the  aid  of  any  external  forces  except 
gravity)  In  an  mdlvldual  package  as  de¬ 
termined  by  the  following  method: 

(1)  Apparatus  and  materials,  (i) 
Water  l»th. 

(11)  Bidance.  accurate  to  0.1  gm;  or 
0.01  ounce. 

(ill)  Pliable  and  Impermeable  bag 
(cryovac,  pliofilm,  etc.) . 

(Iv)  Corrosion  resistant  metal  rod 
weight  (preferably  stainless  steel  or 
monel  metal),  measiulng  Inches  in 

length  and  approximately  inch  in 
diameter. 

(V)  UB.  Standard  No.  8  mesh  circular 
sieve  (both  8  and  12  inch  diameters) . 

(vi)  Stirring  motor. 

(vii)  Identlficatior.  tags. 

(2)  Procedure.  (1)  Place  metal  rod 
weight  into  an  empty  pliable  bag. 

(ii)  Weigh  the  bag  and  the  metal 
weight. 

(lii)  Remove  the  frozen  fish  material 
from  the  container  (container  consists 
of  the  carton  and  the  inner  and  outer 
wrapping) . 

(Iv)  Place  the  frozen  product,  plus 
scraps  of  any  material  remaining  in  the 
container.  Into  the  pliable  bag. 

(T)  Weigh  the  bag  and  Its  contents 
and  subtract  tare  (empty  bag  and  metal 
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weight)  to  determine  the  net  weight  of 
the  product. 

(vl)  Suspend  the  bag  and  oontents  In 
and  agltat^  water  bath  maintained  at 
68*  P.  plus  or  minus  2*  F.  Hie  bag  should 
be  suspended  ip  the  water  so  that  the  fish 
flesh  is  below  the  water  line. 

(vli)  Allow  the  bag  and  Its  contents  to 
remain  immersed  until  the  product  Is 
defrosted  (a  “test  nm”.  in  advance,  is 
necessary  to  determine  time  required  for 
each  product  and  quantity  of  product) 

(vlll)  Remove  bag  and  contents  from 
bath  and  gently  dry  outside  of  bag. 

(ix)  Weigh  dry  U.S.  Standard  No.  8 
mesh  circular  sieve. 

(x)  Open  bag  and  empty  contents  onto 
UJS.  Standard  No.  8  circular  sieve  so  as 
to  distribute  the  product  evenly.  Inclining 
the  sieve  slightly  to  facilitate  drainage, 
and  allowing  to  drain  for  2  minutes. 

(xi)  Weigh  sieve  and  its  contents  and 
calculate  drained  weight.  The  drained 
weight  is  the  weight  of  sieve  and  fillets 
less  the  weight  of  the  dry  sieve. 

(xil)  Calculate  percent  drip: 

Net  weight  (v)— drained  weight  (xi)  x  (100) 
Net  weight  (t) 

= Percent  of  drip 

(b)  Cooking  in  a  suitable  manner. 
“Cooking  in  a  suitable  manner”  shall 
mean  that  the  product  is  cooked  as  fol¬ 
lows:  Place  the  thawed  unseasoned  prod¬ 
uct  into  a  boilable  film-type  pouch;  fold 
the  open  end  of  the  pouch  over  the  sus¬ 
pension  bar  and  clamp  in  place  to  pro¬ 
vide  a  loose  seal.  Immerse  the  pouch 
and  its  contents  in  boiling  water  and 
cook  until  the  internal  temperature 
of  the  fillets  reaches  160°  F.  (about  20 
minutes). 

§  263.175  Toirranrps  fur  cprlificatiun  of 

officially  drawn  samples. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  in  accordance  with 
Part  260  Subpart  A  of  this  chapter. 
(Regulations  Governing  Processed  Fish¬ 
ery  Products.) 

Score  Sheet 

§  263.181  Score  sheet  for  rtal  lillelN. 

Label; . . . 

She  and  kind  of  container: . 

Container  mark  or  identification; . . . 

Site  of  lot; . 

Nomber  of  packaces  per  master  carton; . . 

Bite  of  sample: . 

Type  of  overwrap:  . . 

Actnal  net  weight; . (lb.) . (kg.) 


Factor  | 

Score 

points 

Sample 

score 

2S 

SO 

40 

15 

100 

Plavor'and  odor. 
Final  grade - 


»  The  purpose  of  the  “test  run”  is  to  deter¬ 
mine  the  time  necessary  to  thaw  the  product. 
The  complete  thawing  of  the  product  Is 
determined  by  frequent  but  gentle  squees- 
Ing  of  the  hag  until  no  hard  eon  at  Ice 
crystals  are  felt.  This  package  which  has 
been  squeeaed  cannot  be  used  for  drained 
weight  calculations. 


Subpart  C — Unitad  States  Standards  for 
G^es  of  Flounder  and  Sole  Fillets 

§  263.201  Description  of  the  product. 

Frosen  flotmder  and  sole  fillets  oon- 
slat  of  clean,  wholesome  fllleta  processed 
and  frozen  In  accordance  with  good  com¬ 
mercial  practice  and  maintained  at  tem¬ 
peratures  necessary  for  their  preserva¬ 
tion.  The  fillets  may  be  cut  transversely 
or  longitudinally  into  subunits. 

Note:  This  standard  does  not  provide  for 
the  grading  of  units  of  fish  lle^  cut  from 
previously  frosen  fish  blocks,  slabs,  or  slmUar 
materlaL 

The  product  covered  by  this  standard  Is 
prepared  from  the  following  species  only: 
Sols 

Dover  sole  (Mlcrostomus  paclflcus) . 

English  sole  (Parophrys  vetulus) . 

Gray  sole  (Olyptocephalus  cynogloasus) . 
Petrale  sole  (Eopsetta  Jordanl). 

Lemon  sole  (Pseudopleuronectes  amerlcanus, 
over  8)4  pounds). 

Rock  sole  (lispldopsetta  blllneata). 

Sand  sole  (Psettlchthys  melanoetlctus) , 

FlOUMDXB 

Blackback  (Pseudopleuronectes  axnerlcanxu, 
leas  than  8)4  potmds). 

YeUowtall  flounder  (Llmanda  ferruglnea). 
Dab,  plaice  (Hlppogloesoldes  platess^es). 
Fluke  (ParaUchthys  dentatiu). 

Starry  flounder  (Platlchthys  stellatxu). 

§  263.202  Product  forms. 

(a)  Types: 

(1)  Fresh, 

(2)  Frozen  solid  packs;  glazed  or  un¬ 
glazed, 

(3)  Frozen  individually;  glazed  or  un¬ 
glazed. 

(b)  Styles: 

(1)  Skin  on, 

(2)  Skin  on,  white  side  only, 

(3)  Skinless. 

§  263.203  Grades  of  frozen  flounder 
and  sole  fillets. 

(a)  “n.S.  Grade  A”  Is  the  quaUty  of 
frozen  flounder  or  sole  fillets  for  whicb 
the  total  score  is  not  less  than  85  points, 
when  the  fillets  are  rated  in  accordance 
with  the  scoring  system  outlined  In  the 
following  sections. 

(b)  “UJS.  Grade  B”  is  the  quality  of 
frozen  floimder  or  sole  fillets  for  which 
the  total  score  Is  less  than  85  ponts  btrt 
is  not  less  than  70  points,  when  the  fillets 
are  rated  in  accordance  with  the  scoring 
system  outlined  in  the  following  sections. 

(c)  “Substandard”  is  the  quality  of 
frozen  flounder  or  sole  fillets  that  fail  to 
meet  the  requirements  of  the  UB. 
Grade  B. 

§  26.3.2 1 1  Delcrmination  of  the  grade. 

The  grade  is  determined  by  observing 
the  product  in  the  frozen,  thawed,  and 
cooked  states  and  is  evaluated  by  nmner- 
loal  scoring.  Points  are  deducted  for 
variations  of  quality  for  each  factor  in 
accordance  with  the  schedule  in  Table  1. 
The  total  of  the  points  deducted  is  sub-' 
tracted  from  100  to  obtain  the  score. 
The  maximum  score  is  100;  the  minimum 
score  is  0. 
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Tabu  l— £cbkdcle  or  Point  DioucnoNt  fbb  Found  or  Floundbb  ob  Sou  Pillxti  and  Obadino  Scobb  Bbbbt 


Soorad  fBctors 


1.  AppearmoM. 


S.  Dehydration. 


Description  orqnalKy  Tariatlon 


I  Deduct 


Adrmelr  afleeted  by  Imbedded  paekacliiA  material, 
voids,  depremloiiB,  surtaoe  bregularlty,  and  poor  ar* 
rancements  ot  flUets: 


Sllfht . 

Moderate.. 

Excessive. 


For  each  inch  square  (deter* 
mined  by  frid)  of  affected 
area. 


Color  maskinr,  easily  scrar^  off. 
Deep,  not  easily  scraped  on . 


Doda» 


A  Welthts. 


M  For  eadi  flUet  or  piece  less  than  1  os.,  eieept  first  fUlet  or  piece.. 

(b)  For  sole  only:  For  each  fillet  from  1-2  os.,  axoept  first  fillet . . 

For  flounder  only.  For  each  fillet  from  l-2os..except  first  three 
fUlets. 


A  Workmanship 
defects. 


A  Color. 


I  A  Abncnnal  eon- 
j  dltlon. 

I  .  _ 


7.  Texture. 


A  Odor  and  flavor. . 


For  each  Inch  square 
(determined  by 
(rid)  of  affected 


(a)  Cutting  and  trimming  (ragged  edgm 

boles,  tears,  improper  or  unnecessary 
cuts  and  lace). 

(b)  Blemishes  (belly  lining,  blood  siwts, 

bruises,  extraneous  material,  fins,  dis¬ 
colored  pugh  marks,  scales  and  skin), 
(e)  Bones  normdly  removed) . . 


(a)  Deteriorative  discoloration  (yellowing  of  fatty 

portion  and/or  darkening  of  light  portion). 

(b)  Nonnnllbrmlty  of  color  (natural  color  differences 

within  package  due  to  packing  fish  of  contrast¬ 
ing  color). 


Usability  and/or  desirability  of  fillets  impaired  by 
abnormal  condltlona  (tellM,  milky,  chalky). 


Tough,  dry,  fibrous,  or  watery  for  species  Involved... 


Slight . 

Moderate. 

Excessive. 

Moderate. 

Excessive. 


Moderate. 

Exoeeslve. 


Slight.... 

Moderate. 

Excessive. 


Very  good:  Full  typical  odor  and  flavor  of  beeh  fish . . 

Oood:  Noticeable  decrease  in  typical  odor  and  flavor  of  fresh  fish . .. 
Reasonably  good:  Lacking  typical  odor  and  flavor  of  fresh  fish,  but 
not  obbMAlonable. 

Bubstandard:  Objectionable  odor  and/or  flavor . 


Total  deductions . 

Score  (100  minus  total  deduetioiis) . . 

Or^e  (100  to  8S>Orade  A;  84  to  70- Grade  B;  00  and  below— Substandard). 


Label . 

Siseoflot . 

Bisect  sample . . . 

Number  of  packages  per  master  carton.. 
Remarks . 


Actual  net  weight . lb . 

SlM  and  kind  of  container . 

Container  mark  or  Identification. 
Typo  of  overwrap . . . 


§  263.221  Definitions. 


(a)  “Slight”  refers  to  a  condition  that 
Is  scarcely  noticeable  but  that  does  affect 
the  appearance.  deslrabUlty,  and/or  eat¬ 
ing  quaUty  of  the  fillets. 

(b)  “Moderate”  refers  to  a  condition 
that  Is  conspicuously  noticeable  but  that 
does  not  seriously  affect  the  appearance, 
desirability,  and/or  eating  quality  of  the 
fillets. 

(c)  “Excessive”  refers  to  a  condition 
that  Is  conspicuously  noticeable  and  that 
does  seriously  affect  ^e  iqipearance,  de¬ 
sirability  and/or  eating  quality  of  the 
fillets. 

(d)  “Bones  normally  removed”  refers 
to  (1)  nape  membrane  bones  (adjacent 
to  visceral  cavity)  and  to  (2)  radial  bones 
(adjacent  to  fins  and  lace  area). 

(e)  “Determined  by  grid”  means  that 
a  transparent  grid  of  1-inch  squares  Is 
placed  over  the  defect  area,  and  points 
are  deducted  (as  specified  in  Table  1)  for 
each  square  of  affected  area  under  the 
i^d.  each  square  being  counted  as  one 
whether  It  is  full  or  fraettonaL 

(f)  “Thawed  state”  means  that  the 
froaen  product  has  been  placed  within 
a  film-t]fpe  pouch  and  Brarmed  to  an 


internal  temperature  of  about  32*  F  by 
immersing  the  pouch  in  running  tap 
water  of  about  50*  to  70*  F.  Thawing 
time  usually  takes  25  to  45  minutes  for 
a  1-pound  package. 

(g)  “Cooked  state”  means  that  the 
thawed,  imseasoned  product  has  been 
placed  within  a  bollable  film-type  pouch 
and  heated  to  an  internal  temperature 
of  about  160*  F  by  immersing  the  pouch 
In  boiling  abater.  Cooking  time  usually 
ranges  from  3  to  5  minutes  for  single 
fillets  and  from  7  to  10  minutes  for  1- 
pound  packages  of  fillets. 

(h)  “Actual  net  weight”  means  the 
weight  of  the  fish  flesh  within  the  pack¬ 
age  after  all  packaging  material,  ice 
glaze,  or  other  protective  coating  have 
been  removed.  (“Actual  net  weight”  of 
fnoen  glazed  fillets  is  determined  as 
follows:  (1)  Rapidly  remove  excessive  Ice 
layers  or  pockets  with  running  tap  water 
or  nozzle-type  water  spray.  (2)  Rapidly 
thaw  remaining  surfaces  of  frozen  fish 
sufficiently  with  tap  water  or  mray  to 
prevent  refreezing  free  surface  water. 
(8)  Gently  wipe  off  all  free  water  with 
a  moisture-saturated  paper  towel  (4) 
Weigh  the  fish  to  obtain  “actual  net 
weight”). 


(1)  “Abnormal  condition”  means  that 
the  normal  physical  and/or  chemical 
structure  of  the  fish  flesh  has  been  suffi¬ 
ciently  altered  so  that  the  usability 
and/or  desirability  of  the  fillet  is  ad¬ 
versely  affected.  It  includes,  but  is  not 
limited  to,  the  following  examples: 

(1)  “Jellied”  refers  to  the  abnormal 
condition  wherein  a  fillet  is  partly  or 
wholly  characterized  by  a  g^tlnous 
glossy,  translucent  appearance,  feels 
slimy  to  the  touch,  and  retains  its  gelat¬ 
inous,  slimy  properties  In  the  cooked 
state. 

(2)  “Milky”  refers  to  the  abnormal 
condition  wherein  a  fillet  is  partly  or 
wholly  characterized  by  a  milky-white, 
excessively  mushy,  pasty,  or  fiuldla^ 
appearance. 

(3)  “Chalksr*’  refers  to  the  abnormal 
condition  wherein  a  fillet  is  par^  or 
wholly  characterized  by  a  dry,  chalky, 
granular  appearance  and  fiberless  struc¬ 
ture. 

(J)  “Odor  and  flavor”  is  classified  as 
follows: 

(1)  “Very  good";  Jlsh  In  this  category 
have  essentially  the  full,  g(x>d,  tsrpical 
odor,  and  flavor  of  ^e  InAcated  species. 

(2)  “Oood”:  Pish  In  this  category 
show  a  noticeable  decrease  of  the  good, 
typical  odor  and  flavor  of  the  Indicated 
species,  and/or  may  have  certain  less  ac¬ 
ceptable  natural  environmental  odors 
and  flavors  of  slight  intensity  (iodoform- 
type,  phenolic- type,  feed-type,  etc.) ,  but 
may  have  no  off  odors  and  flavors. 

(3)  “Reasonably  good”;  Fish  In  this 
category  may  be  flat,  or  completely  lack¬ 
ing  in  the  good,  typical  odor  and  flavor  of 
the  Indicated  mecies,  and/or  may  have 
certain  less  acceptable  natural  environ¬ 
mental  odors  and  flavors  of  moderate  in¬ 
tensity  (iodoformT-type,  phenolic-type, 
feed-tsrpe,  etc.),  but  may  have  no  ob¬ 
jectionable  odors  and  flavors. 

(4)  “Substandard”:  Fish  in  this  cate¬ 
gory  have  odors  and  flavors  that  are  ob¬ 
jectionable. 

§  263.223  TuloranroB  for  rcriinralioii  of 
officiallF  drawn  samples. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  in  accordance  with 
Part  260,  Subpart  A  of  this  chapter, 
(Regulations  Governing  Processed  Fish¬ 
ery  Products.) 

Subpart  D — United  States  Standards  for 
Grades  of  Haddock  Fillets 

§  263.251  Product  description. 

The  product  described  in  this  part  con¬ 
sists  of  clean,  whole,  wholesome  fillets  or 
primarily  large  pieces  of  clean,  whole, 
wholesome  fillets,  cut  away  from  either 
side  of  haddock,  Melanogrammus  aegie- 
finus;  the  fillets  may  be  either  skinless 
or  with  .skin  on.  They  are  packaged 
in  accordance  with  good  commercial 
practice  and  are  maintained  at  tempera¬ 
tures  necessary  for  the  preservation  of 
the  product.  (This  part  does  not  provide 
for  the  grading  ol  pieces  of  fish  flesh  cut 
away  frenn  previously  frozen  fish  blocks, 
slabs,  or  similar  products.) 
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§  263^52  GradfH  of  frozen  haddock 
fillcU. 

(a)  "U.S.  Grade  A”  is  the  quality  of 
haddock  fillets  that  possess  a  good  fiavor 
and  odor;  and  for  those  factors  which  are 
rated  In  accordance  with  the  scoring  sys¬ 
tem  outlined  in  this  part  have  a  total 
score  of  85  to  100  points. 

<b)  "UJB.  Grade  B”  is  the  qqality  of 
haddock  fillets  that  possess  at  least  a 
reasonably  good  flavor  and  odor;  and 
for  those  factors  which  are  rated  In 
accordance  with  the  scoring  system  out¬ 
lined  in  this  part  have  a  total  score  of 
not  less  ^an  70  points:  Provided,  That 
no  factor  receives  maximum  point  score 
d^duc^iori 

(c)  "Substandard"  is  the  quaUty  of 
haddock  fillets  that  fall  to  meet  the 
requirements  of  D.8.  Grade  B. 

§  263.254  Product  fnrinn. 

(a)  Types: 

(1)  Fresh, 

(2)  Frozen,  solid  pack;  glazed  and  un¬ 
glazed. 

<3)  Frozen  individually:  glazed  or  un- 
glazed. 

<b)  Styles: 

<1)  Skin  on. 

(2)  Skinless. 

§  263.256  Recoin  mended  weif;lilA  and 
dimensions. 

(a)  The  recommendations  as  to  net 
weights  and  dimensions  of  packaged 
haddock  fillets  are  not  incorporated  in 
the  grades  of  the  finished  product  since 
net  weights  and  dimensions,  as  such,  are 
not  factors  of  quality  for  the  purpose  of 
these  grades. 

(b)  It  Is  recommended  that  the  net 
weights  of  the  packaged  haddock  fillets 
be  not  less  than  12  ounces  and  not  over 
10  pounds. 

§  263.261  .kiiccrtaining  the  grade. 

The  grade  of  haddock  fillets  is  ascer¬ 
tained  by  observing  the  product  in  the 
froaen  and  thawed  states  and  after  rep¬ 
resentative  sample  units  have  been 
cooked  in  a  suitable  manner.  The  fol¬ 
lowing  factors  are  evaluated  in  ascer¬ 
taining  the  grade  of  the  product:  Flavor, 
odor,  appearance,  size,  defects,  and  char¬ 
acter. 

(a)  These  factors  are  rated  in  the 
following  manner: 

(1)  Flavor  and  odor.  These  factors 
are  rated  by  organolepic  examination. 
Score  points  are  not  assessed  (see 
S  263.262) . 

(2)  Appearance,  size,  defects,  and 
character.  These  factors  are  rated  by 
score  points  expressed  numerically  on 
the  scale  of  100. 

(b)  The  four  factors  and  the  max¬ 
imum  number  of  points  that  may  be 
given  each  are  as  follows; 


Factors:  Points 

Appearance _  25 

sixe  _  20 

Defects  _  40 

Character _ 51 


Total  score _ _ _  100 


§  263.262  Evaluation  of  the  unsrored 
factor  of  flavor  and  odor. 

(a)  Good  flavor  and  odor.  "Good 
flavor  and  odor”  (essential  requirement 


for  a  Grade  A  product)  means  that  the 
fish  flesh  has  good  flavor  and  odor 
diaracterlstic  of  haddock  Oielanogram- 
mus  aegleflnuB) ;  and  Is  free  from  stale¬ 
ness.  and  off-flavors  and  off-odors  of 
any  kind. 

(b)  Reasonably  good  flavor  and  odor. 
"Reasonably  good  flavor  and  odor"  (min¬ 
imum  requirement  of  a  Grade  B  product) 
means  that  the  fish  flesh  may  be  some¬ 
what  lacking  in  good  flavor  and  odor; 
and  is  free  from  objectionable  off-flavors 
and  off-odors  of  any  kind. 

§  263.263  .4)^rcrlaining  the  rating  for  the 

'  factors  which  are  scored;  appear¬ 
ance,  size,  workmanship  defects,  and 
character. 

The  essential  variations  within  each 
factor  which  is  scored  are  so  described 
that  the  value  may  be  ascertained  for 
each  factor  and  expressed  numerically. 
Point  deductions  are  allotted  for  each 
degree  or  amount  of  variation  within 
each  factor.  The  value  for  each  factor 
is  the  maximum  points  allotted  for  the 
factor  less  the  sum  of  the  deduction- 
points  within  the  factor. 

§  263.264  Appearance. 

(a)  General:  The  factor  of  appearance 
refers  to  the  color  of  the  flsh  flesh,  and 
to  the  degree  of  surface  dehydration  of 
tlie  product. 

(b)  For  the  purpose  of  rating  the  fac¬ 
tor  of  appearance  the  schedule  of  de¬ 
duction-points  in  Tables  I  and  n  apply. 
Haddock  fillets  which  receive  25  deduc¬ 
tion-points  for  this  factor  shall  not  be 
graded  above  Substandard  regardless  of 
the  total  score  for  the  product.  This  is  a 
limiting  rule. 

Tzblx  1— Scobx  DiDrcnosa  roR  Color  SvarzcTOR 


Deduetioo  polnU 


Color 

i 

"Llchfoot- 
ond  portion 
oompriaiic 
malnBartlon 
o(  Allot 

•'Dark” 
oolotod  por¬ 
tion  oeeurrlng 
nndor  akin 
mainly  Blonit 
lotoralUno 

No  dtseotantlon.  ^ . 

0 

0 

SUebt  yaBowlBK. . 

2 

1 

Uodar^  7«Ueirlnc _ 

XxoesslTB  yeDowinc  Bod/ 

4 

2 

or  Boy  nwtliix . 

13 

13 

TzBLi  II— Score  DEDOcnoNa  for  DEBTORznoM 
SrorzcTOE 


Df^rer  of  dehydration 

! 

Eurfoeo  area 
ifloetod 
(poreoat) 

Daduc- 

tlon 

1 

Ovar- 

t 

Not 

over— 

points 

1 

Blight — Shallow  and  not 

I 

oblor  maaking _ _ 

0 

1 

0 

1 

BO 

2 

BO 

100 

B 

lloderata— Doop  bat  ]uot 

doop  ooough  to  eaoUy 

1 

Bcrapo  off  with  fingernail. 

1 

25  1 

5 

2S 

60 

8 

BO 

100 

16 

Kioemlva— Doop  dobydro- 

tlon  not  easily  seraph  off. 

1 

25 

13 

26 

1 

100 

35 

§  263.265  .Size. 

(a)  General:  The  factor  of  size  refers 
to  the  degree  of  freedom  from  undesir¬ 
ably  small  fillet  pieces.  Any  piece  weigh¬ 
ing  less  than  2  ounces  is  classed  unde¬ 
sirably  small. 

(b)  For  the  purpose  of  rating  the  fac¬ 
tor  of  size  the  schedule  of  deduction- 
points  in  Table  m  apply.  Haddock 
fillets  which  receive  20  deduction  points 
for  this  factor  shall  not  be  graded  above 
Substandard  regardless  ot  the  total  score 
for  the  product.  This  is  a  limiting  rule. 

Table  III— Sooee  DEDucnoKa  roE  Sue  or  Fillet 

PtBcsa 


Numbar  of  flUat  ptaeaa  laaa  tbon  3 
ooooaa  par  poasd 


Dad  action 
polDta 


§  263.266  'Workmanahip  defects. 

(a)  General:  The  factor  of  workman¬ 
ship  defects  refers  to  the  degree  of  free¬ 
dom  from  improper  packing,  cutting  and 
trimming  imperfections,  blemishes,  and 
bones. 

(1)  Improper  packing.  "Impn^r 
packing”  means  poor  arrangement  of 
fillets,  presence  of  voids,  depressions, 
frost,  and  the  imbedding  of  packaging 
material  into  flsh  flesh. 

(2)  Cutting  and  trimming  imperfec¬ 
tions.  "(Tutting  and  trimming  imper¬ 
fections’*  means  that  the  fillets  have 
ragged  edges,  tears,  holes,  or  are  other¬ 
wise  improperly  cut  or  trimmed. 

(3)  Blemish.  "Blemish”  m«>»ng 
piece  of  skin  (except  for  skln-on  fillets) . 
scales,  Mood  spot,  a  bruise,  a  Mack  belly 
lining,  a  fin,  or  extraneous  material. 
One  “piece  of  skin”  consists  of  one  piece 
at  least  square  inch  in  area;  except 
that  any  skin  patches  larger  tiran 
square  inches  are  each  considered  as  two 
pieces  of  skin.  "Blood  spot”  is  one  of 
such  size  and  prcmilnence  as  to  be  con¬ 
sidered  objectionable.  "Black  belly  lin¬ 
ing’*  is  any  piece  longer  than  ^  inch. 
Each  aggregate  area  up  to  1  square  inch 
of  Identifiable  fin  or  parts  of  any  fin  is 
considered  as  one  "instance  of  fin’*. 
Each  aggregate  .«rea  up  to  1  square  inch 
per  fillet  of  one  scale  or  group  of  scales 
is  considered  one  "instance  of  scales”. 
‘*A  bruise**  consists  of  an  affected  area  of 
^  square  inch  or  more  in  area;  except 
that  any  bruise  larger  than  Wz  square 
inches  is  considered  as  two  bruises. 

(4)  Bones.  “Bones”  means  any  bones 
that  can  be  identified,  and  are  objection¬ 
able.  One  instance  of  bone  means  one 
bone  or  one  group  of  bemes  occupying 
or  contacting  a  circular  area  of  1  square 
inch. 

(b)  For  the  purpose  of  rating  the 
factor  of  freedom  from  defects,  the 
schedule  of  deduction-points  in  Table 
IV  apply. 
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Table  IV — Score  Deductions  for  Workman¬ 
ship  Defects 


Defects  { 
subfactois 

Method  of  determining  sub¬ 
factor  score 

Deduo- 

tlon 

points 

Improper 

Moderate  defects,  noticeably 

I 

packing. 

affecting:  the  products  ap- 
pearance. 

Excessive  defects,  seriously  af¬ 
fecting  products  appearance. 

4 

BlemlshM... 

Number  of  blemishes  per  1  lb. 
of  fish  flesh: 

Over  0  not  over  1 . 

1 

Over  1  not  over  2 . 

3 

Over  2  not  over  3 . 

i 

Over  3  not  over  4 . 

8 

Over  4  not  over  8 . 

16 

Over  S  not  over  6-.... _ 

30 

Over  6 . 

40 

Bones . 

Number  of  Instances  per  1  lb. 
of  fish  fleeh; 

Over  0  not  over  1 _ _ 

0 

Over  1  not  over  2 . 

8 

Over  2  not  over  3 . 

10 

Over  3  not  over  4 . . . 

IS 

Over  4  not  over  8 . 

30 

Over  6 . . . 

40 

Cutting  and 

Slight  defects,  scarcely  notice- 

0 

trimming. 

^le. 

Moderate  defects,  noticeable 
but  not  afiecting  the  usea- 
billty  of  any  fillets. 

Excessive  defects  Impairing; 

4 

(a)  the  useabillty  of  up  to  H 
!  of  the  total  number  of  (11- 

>  ets. 

8 

1  (b)  the  useabllltv  of  over  H 

!  but  not  more  than  H  of  the 

1  total  number  of  fillets. 

18 

• 

1  (e)  the  useabillty  of  over  ii 

ot  the  total  number  of  01- 

48 

lets. 

§  263.267  ( '.harartcr. 

Ca)  General:  The  factor  of  character 
refers  to  the  amount  of  drip  in  the 
thawed  fillets,  and  to  the  tenderness  and 
moistness  of  the  properly  cooked  fish 
flesh. 

(b)  For  the  purpose  of  rating  the  fac¬ 
tor  of  character,  the  schedule  of  deduc¬ 
tion-points  in  Table  V  apply.  Haddock 
fillets  which  receive  15  deduction  points 
for  this  factor  shall  not  be  graded  above 
Substandard  regardless  oi  the  total  score 
for  the  product.  This  is  a  limiting  rule. 

Tablk  V— Soorx  Deductions  for  Character 


Chsraetsr  Method  of  determining  sub-  Deduo- 
subfaotort  (actor  score  tion 

points 


Tutors .  Texture  o(  the  cooked  fish:  I 

(si  Firm,  slightly  resilient  0 

I  but  not  tough  or  rubbery;  i 

;  moist  but  not  mushy.  r 

!  (b)  Moderately  firm;  only  4 

I  slightly  tough  or  rubbed; 

does  not  form  a  fibrous 
mass  in  the  mouth;  moist 
I  but  not  mushy. 

I  (e)  Moderately  tough  or  i  S 

!  rubbery;  has  noticeable  | 

tendency  to  form  a  fibrous  , 

mass  in  the  mouth;  or  is  i 
dry;  or  is  mushy.  I 

(d)  Excessively  tough  or  II 

rubbery;  has  marked  ten¬ 
dency  to  form  a  fibrous 
mass  in  the  mouth;  or  is 
very  dry;  or  is  very 
mushy. 

Amount  ot  Percent  ot  drip: 

drip.  Over  0  not  over  S _  0 

Over  6  not  over  8 . 1 

'  Over  6  not  over  8 . 3 

Over  8  not  over  10 . 4 

Over  10  not  over  13.. . .  0 

Over  13  not  over  14 . .  • 

Over  14  not  over  18 — - -  11 

Over  18... . . —  U 


§  26.3.271  Drliiiiliuiis  and  iiirlIio<l.H  of 
analysis. 

(a)  Percent  of  drip.  “Percent  of 
drip”  means  the  percent  by  weight  ot 
"tree  drip”  (the  fluid  which  is  not  re¬ 
absorbed  by  the  fish  tissue  when  the 
frozen  fish  thaws,  and  which  separates 
freely  without  the  aid  of  any  external 
forces  except  gravity)  in  an  individual 
package  as  determined  by  the  following 
method: 

(1)  Apparatus  and  materials.  (1) 
Water  bath, 

(ii)  Balance,  accurate  to  0.1  gm;  or 
0.01  oimce. 

(ill)  Pliable  and  impermeable  bag 
(cryovac,  pliofilm,  etc.) . 

(Iv)  Vacuum  source  (Vacuum  pump  or 
water  aspirator) . 

(V)  UH.  Standard  No.  8  mesh  circular 
sieve  (both  8  and  12  inch  diameters). 

(vl)  Stirring  motor. 

(vll)  Identification  tags. 

(2)  Procedure.  (1)  Weigh  pliable  and 
impermeable  bag  (cryovac.  pliofilm,  etc.) . 

(II)  Remove  frozen  material  from 
container  (container  consists  of  the 
carton  and  the  inner  and  outer  wiap- 
pings) . 

(III)  Place  frozen  product,  plus  scraps 
of  any  material  remaining  on  the  con¬ 
tainer,  Into  the  pliable  bag. 

(Iv)  Weight  bag  and  contents  and  sub¬ 
tract  tare  to  determine  the  net  weight 
of  the  product. 

(v)  Evacuate  air  from  bag  by  use  of 
suction  so  that  bag  closely  fits  contour  of 
product,  with  no  air  pockets. 

(vi)  Crimp  the  open  end  of  bag  and 
tie  off  (a  secure  and  leakproof  closure 
may  be  created  by  tying  close  to  product 
and  then  folding  excess  bag  and  tying 
again) . 

(vll)  Competely  immerse  bag  and 
contents  in  a  circulated  water  bath 
maintained  at  68®  P.  plus  or  minus  2°  P. 

(vUl)  Allow  to  remain  immersed  until 
the  product  is  defrosted  (a  “test  run”, 
in  advance,  is  necessary  to  determine 
time  required  for  each  product  and  quan¬ 
tity  of  product)  .* 

(ix)  Remove  bag  and  contents  from 
bath  and  gently  dry  outside  of  bag. 

(X)  Weigh  dry  UB.  Standard  No.  8 
mesh  circular  sieve. 

(xi)  Open  bag  and  empty  contents 
onto  U.S.  Standard  No.  8  circular  sieve  so 
as  to  distribute  the  product  evenly.  In¬ 
clining  the  sieve  slightly  to  facilitate 
drainage,  and  allowing  to  drain  for  two 
minutes. 

(xll)  Weigh  sieve  and  Its  contents  and 
calculate  drained  weight.  The  drained 
weight  Is  the  weight  of  sieve  and  fillets 
less  the  weight  of  the  dry  sieve. 

(xlU)  Calculate  percent  drip: 

Net  weight  (Ivl-drslned  weight  (zll)  x  (iOO) 

’  Netwelght  " 

=  Percent  of  drip 

(b)  Cooking  in  a  suitable  manner. 
“Cooking  In  a  suitable  manner”  shall 
mean  that  the  product  Is  cooked  as 
follows:  Place  the  thawed  unseasoned 


product  Into  a  boilable  film-type  pouch. 
The  pouch  and  Its  contents  are  then 
Immersed  in  boiling  water  and  cooked 
until  the  internal  tempeiature  of  the 
fillets  reaches  160°  P.  <about  20  minutes) . 

§  2(t.3.275  Toloranres  for  I't-rliflcatioii  of 
oincially  drawn  sainplen. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  in  accordance  with 
Part  260  Subpart  A  of  this  clrapter. 
(Regulations  Governing  Processed  Fish¬ 
ery  Products. » 

§  263.281  for  liatklock 

llllets. 

Label: . . . . 

Bite  and  kind  o(  container-. . 

Container  mark  or  Identification: . 

Site  ot  lot:  . . 

Number  of  packages  per  master  carton;  . . 

Bite  of  sample: . . . . . . 

Type  of  overwrap; . 

Actual  net  weight: . (lb.) . (kg.) 


Factor 

Score 

points 

Sample 

score 

Appearance . ^ 

2S 

Uniformity . 

20 

Defects . 

40 

Character . 

16 

Total . 

10 

Flavor  and  odor. 
Final  grade . 


Subpart  E — United  States  Standards  for 

Grades  of  Ocean-Perch  Fillets  and  Pa¬ 
cific  Ocean-Perch  Fillets 

§  26.3.301  Produrl  drsc-riplion. 

The  product  described  in  this  part 
consists  of:  (a)  Clean,  whole,  wholesome 
fillets,  cut  away  from  either  side  of  the 
ocean  perch,  Sebastes  marinus,  which 
are  packaged  in  accordance  with  good 
commercial  practice  and  are  maintained 
at  temperatures  necessary  for  the  preser¬ 
vation  of  the  product;  or  (b)  clean, 
whole,  wholesome  fillets,  cut  away  from 
either  side  of  the  Pacific  ocean  perch. 
Sebastodes  alutus,  which  are  packaged  in 
accordance  with  good  commercial  prac¬ 
tice  and  are  maintained  at  temperatures 
necessary  for  the  preservation  of  the 
product. 

§  263.302  Grades  of  o«-eaii-p<‘reli  filletN. 

(a)  “U-S.  Grade  A”  la  the  quality  of 
ocean -perch  fillets  that  possess  good 
flavor  and  odor;  and  for  those  factors  of 
quality  which  are  rated  in  accordance 
with  the  scoring  system  outlined  in 
this  part  the  total  score  is  not  less  than 
85  points. 

(b)  “UB.  Grade  B”  la.  the  quality  of 
ocean-perch  fillets  that  possess  at  least 
reasonably  good  flavor  and  odor;  and  for 
those  factors  of  quality  which  are  rated 
in  accordance  with  the  scoring  system 

^The  purpose  of  the  “test  run”  is  to  de¬ 
termine  the  time  neeeeeary  to  thaw  the 
product.  The  complete  thawing  of  the  prod¬ 
uct  la  determined  by  frequent  Tot  goitle 
squeezing  of  the  bag  until  no  hard  ooee 
or  loe  crystals  are  felt.  This  package  which 
haa  been  aqueeeed  can  not  be  uaed  for 
drained  weight  oaloulattona. 
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outlined  In  this  part  the  total  score  Is 
not  less  than  70  points. 

(e)  “Sidwtaadard**  la  ttie  (lualltj  of 
ocean-perch  fillets  that  fan  to  meet  the 
reqxdrements  of  U.S.  Grade  B. 

§  263.30-1  Produrl  fornin. 

<a)  Types; 

(1)  Fresh. 

(2)  Frozen,  solid  pack;  glazed  and 
unglazed. 

(3)  Frozen  Individually;  glazed  or 
unglazed. 

<b)  Styles; 

(1)  Skin  on. 

(2)  Skinless. 

§  263.306  RoroiiiiiKMidrd  >»’oighls  and 
dimension  8. 

(a)  The  net  weights  and  dimensions 
of  packaged  ocean-perch  fillets  and 
Pacific  ocean-perch  fillets  are  not  in¬ 
corporated  in  the  grades  of  the  finished 
product  since  net  weights  and  dimen¬ 
sions.  as  such,  are  not  factors  of  quality 
for  the  purpose  of  these  grades. 

(b)  It  is  recommended  that  the  net 
weight  of  the  packaged  ocean-perch 
fillets  and  Pacific  ocean-perch  fillets 
be  not  less  than  12  ounces  and  not 
over  10  pounds  and  that  the  product  be 
classified  as  large,  medium,  or  small  as 
classified  by  common  commercial  size 
classification  practices. 

§  263.31 1  .4srrrtaining  the  grade. 

The  grade  of  ocean-perch  fillets  is 
ascertained  by  examining  the  product 
In  the  froaen.  thawed,  and  cooked  states. 
The  following  factors  of  quality  are 
evaluated  in  ascertaning  the  grade  of  the 
product:  Flavor  and  odor,  appearance, 
size,  workmanship  defects,  and  character. 

These  factors  are  rated  in  the  follow¬ 
ing  manner: 

(1)  Flavor  and  odor.  This  factor  Is 
rated  directly  by  organoleptic  evaluation. 
Score  points  are  not  assessed  (see 
§  263.312. 

(2)  Appearance,  size,  workmanship  de¬ 
fects,  and  character.  TTw  relative  im¬ 
portance  of  these  factors  is  expressed 
numerically  on  the  scale  of  100.  The 
maximum  number  of  points  that  may  be 
given  each  of  these  factors  are: 


Factors:  Points 

Appearance _ IS 

Size _  SO 

Absence  of  defects _ _ _ BO 

Oharaeter _ _ _ _ _ IB 


Total  possible  score _ _ _ _  100 


§  263.312  Evaluation  of  the  un<>rored 
factor  of  flavor  and  odor. 

(a)  Good  flavor  and  odor.  “Good 
flavor  and  odor”  (essential  requirement 
for  a  Grade  A  product)  means  that  the 
fish  flesh  has  good  flavor  and  odor  char¬ 
acteristic  of  the  species  (either  Sebastes 
marinus  or  Sebastodes  alutus)  and  la 
free  from  staleness,  and  off-flavors  and 
off-odors  of  any  kind. 


(b)  JUasonaJOif  good  flavor  and  odor. 
“Reasonably  good  flavor  and  odor”  (ndn- 
Imom  requirement  tor  a  Ghrade  B  prod¬ 
uct)  means  that  the  fish  flesh  may  be 
somewhat  lacking  in  good  flavor  and 
odor;  and  is  free  from  objectionable  off- 
flavors  snd  off-odocs  of  any  kind. 

§  263.313  Evaluation  and  rating  of  the 
scored  factors;  appearance,  size,  ab¬ 
sence  of  defect,  and  character. 

The  essential  variations  in  quality 
within  each  factor  which  is  scored  are  so 
described  that  the  value  may  be  ascer¬ 
tained  for  each  factor  and  expressed 
munerlcally.  Point  deductions  are  al¬ 
lotted  for  each  degree  or  amount  of  vari¬ 
ation  within  each  factor.  The  net  score 
for  each  factor  is  the  maximum  points 
for  that  factor  less  the  sum  of  the  de¬ 
duction-points  within  the  factor.  The 
total  score  for  the  product  is  the  sum  of 
the  net  scores  for  the  four  scored  factors. 

§  263.314  .tppcaranrc. 

(a)  The  factor  of  appearance  refers  to 
the  color  of  the  fish  flesh,  and  to  the  de¬ 
gree  and  amount  of  surface  dehydration 
of  the  frozen  product. 

(b)  For  the  purpose  of  rating  the  fac¬ 
tor  of  appearance  the  schedule  of  deduc¬ 
tion-points  in  Table  I  apply.  Frozen 
ocean-perch  fillets  which  receive  15 
deduction  points  for  the  factor  of  ap¬ 
pearance  shall  not  be  graded  above 
Substandard  regardless  of  the  total  score 
for  the  product.  This  is  a  limiting  rule. 


§  263.316  Workmansliip  defecU. 

(a)  The  factor  of  “workmanship  de¬ 
fects”  refers  to  the  degree  of  freedom 
from  Improper  packing,  cutting  and  trim¬ 
ming  imperfections,  blemishes,  and  bones. 
Evaluation  for  the  defect  of  improper 
packing  is  made  on  the  frozen  product. 
Evaluation  of  the  defects  of  cutting  and 


Tamim  1— Bcozsp  DzDVcnom  rot  AnsssAncM 


Oalaraf  pwSzat 

Dadac- 

tion 

points 

0 

OMgM  jiTlWivlaf  _ 

4 

Mbdarata  yaUovbig _ ............ 

9 

XiBalva  yaDowtog  and/or  mating . . 

15 

Snrfaea  vaa 

aSaetad 

Dagroe  of  debydratloc  of 

(pereant) 

Irotan  product 

Over— 

Not 

©▼•r— 

Slight— Shallow  and  not 

color  masking . 

0 

1 

0 

1 

to 

2 

w 

100 

i 

Moderate— Dmp,  tiut  hut 

deep  enough  to  easily 

■crape  with  fingernail _ 

0 

25 

5 

25 

to 

If) 

M 

too 

15 

Eioeaslve— Deep  dehydra- 

j  : 

tlon  not  easily  seraph 

off. . 

!  0 

10 

10 

I  * 

U 

15 

§  263.31S  Size. 

(a)  The  factor  of  size  refers  to  the 
degree  of  freedom  from  \mdeslrably 
small  fillets. 

(b)  For  the  purpose  of  rating  the 
factor  of  size,  the  schedule  of  deduction- 
points  in  Table  n  apply.  Ocean-perch 
fillets  which  receive  20  deduction-points 
for.this  factor  shall  nOt  be  graded  above 
Substandsud  regardless  of  the  total  score 
for  the  product.  This  is  a  limiting  rule. 


trimming,  blemishes,  and  bones  are  made 
on  the  thawed  product. 

(1)  Improper  packing.  “Improper 
packing**  means  poor  arrangement  of 
fillets,  presence  of  voids,  dei»essions, 
frost,  and  the  imbedding  of  pa^irw^ying 
material  into  the  frozen  flalh  flesh. 

(2)  Cutting  and  trimming  imperfec¬ 
tions.  ‘*C7utting  and  trimming  ‘  imper- 


Tabi.z  II— Scobx  DsDucnom  roz  Bnx  or  Fnxrrfl 


Nombtr  ot  nnzU  flUeta  or  plocco  ot  BUoU 


Number 
of  fillets 

0 

1 

2 

a 

4 

a 

a 

7 

a 

a 

10 

11 

per  poar.d 

Deduo- 

Dedue- 

Dedue- 

Dodoe- 

Dadoo- 

Dedue- 

Dadno- 

Dodoe- 

Dadna- 

Dadoo- 

Dodoe- 

Dadoo- 

tlon 

Uon 

Uon 

tkui 

Uon 

tlon 

tlon 

tlon 

tkm 

Uon 

tlon 

tkm 

points 

points 

points 

points 

pointa 

points 

pointa 

pointa 

pointa 

pointa 

pointa 

points 

Undar  two  oonoee  In  weight 

t.  . 

0 

• 

S . 

0 

• 

10 

4. . 

0 

4 

7 

la 

6 . 

0 

4 

7 

10 

la 

e . 

• 

1 

f 

a 

u 

30 

■ 

Under  one  oonoa  In  weight 

T . 

0 

• 

U) 

la 

30 

30 

30 

B . 

0 

i 

10 

u 

30 

30 

30 

30 

• . 

0 

0 

• 

M 

U 

30 

20 

30 

aa 

». . 

0 

0 

a 

la 

u 

30 

30 

30 

20 

SO 

11 . 

0 

0 

a 

M 

la 

30 

30 

30 

30 

90 

20 

12 . 

0 

• 

4 

7 

10 

la 

la 

30 

'  30 

30 

20 

30 

U . 

• 

0 

0 

4 

7 

10 

la 

la 

la 

30 

30 

30 

14. . 

0 

0 

0 

1 

4 

7 

10 

la 

la 

la 

20 

30 

U  or  more.. 

• 

0 

0 

0 

1 

4 

7 

10 

la 

la 

30 
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fections”  means  that  the  fillets  have 
ragged  edges,  tears,  holes,  or  are  other¬ 
wise  improperly  cut  or  trimmed. 

(3)  Blemish.  “Blemish”  means  an  in¬ 
stance  of  blood-spot,  bruise,  black-belly 
lining  or  membrane,  fin,  scales,  or  ex¬ 
traneous  material.  Blemish  also  means 
an  Instance  of  skin  on  sklimed  fillets. 
One  “instance  of  blood  spot”  is  one  of 
such  size  and  prominence  as  to  be  con¬ 
sidered  objectionable.  An  “instance  of 
bruise”  consists  of  a  bruise  not  less  than 
V2  square  inch  and  not  more  than  IV^ 
square  inches  in  area;  each  bruise  larger 
than  square  inches  is  considered  as 
two  instances  of  bruise.  An  “instance  of 
black-belly  lining  or  membrane”  is  any 
piece  of  black-belly  lining  or  membrane 
not  less  than  V2  inch  and  not  more  than 
1  inch  in  length;  each  additional  inch 
length  of  individual  pieces  of  black-belly 
lining  or  membrane  longer  than  1  inch 
is  considered  as  an  instance.  Each  ag¬ 
gregate  area  of  identifiable  fin  or  parts 
of  any  fin  up  to  1  square  inch  is  consid¬ 
ered  as  one  “Instance  of  fin”.  One  “in¬ 
stance  of  scales”  is  an  aggregate  area  of 
scales  greater  than  square  inch  per 
fillet.  One  “instance  of  skin”  consists 
of  one  piece  of  skin  at  least  ^  square 
inch  in  area;  except  that  any  skin 
patches  larger  than  IV^  square  inches 
are  considered  as  two  instances  of  skin. 

(4)  Bones.  One  “instance  of  bones” 
means  an  objectionable  bone  or  group 
of  bones  occupying  or  contacting  a  circu¬ 
lar  area  up  to  1  square  inch.  An  objec¬ 
tionable  bone  is  any  bone  of  such  size 
and  rigidity  as  to  remain  objectionable 
after  cooking.  Bones  which  w’ill  soften 
or  disintegrate  after  cooking  are  not 
considered  objectionable. 

(b)  For  the  purpose  of  rating  the 
factor  of  absence  of  defects  the  schedul'^ 
of  deduction-points  in  Table  m  applies. 

Tabu  III— Score  DBotTcnoNs  rom  Workmansirip 
DuKcra 


Bobtaetors 

Method  of  determtalog  tubfactor 
score 

Dsdus- 

tlon 

points 

Impropar 

Slight  defects,  not  noticeably 

0 

packing. 

aflectloc  the  product's  appear¬ 
ance. 

Moderate  defects,  noticeably 
affecting  tbe  product’s  appear- 

3 

anoe. 

Excessive  detects,  seriously  af¬ 
fecting  product’s  appearance. 

4 

1 

1 

Number  of  blemlsbee  per  1  lb.  of 
product  when  there  are  8  or 
MSS  fillets  per  lb.: 

Over  0  not  over  3 . . 

0 

Over  3  not  over  4 _ _ 

3 

Over  4  not  over  6. _ _ ... _ 

4 

Over  6  not  over  6 _ 

7 

Over  6  not  over  7 . . 

10 

Over  7  not  over  8 . 

IS 

Over  8  not  over  0 . . 

SO 

Over  0  not  over  10. _ _ _ 

SO 

Over  10  not  over  11 _ _ 

40 

Over  11 . . 

Number  of  blemishes  per  1  lb.  of 
product  when  there  are  7  to 

13  (Inclusive)  fillets  per  lb.: 

SO 

Over  0  not  over  8 _ 

Over  8  not  over  6 _ 

Over  6  not  over  0 . . 

Over  6  not  over  7 . 

Over  7  not  over  8 . . . 

10 

Over  8  not  over  0 _ 

IS 

Over  0  not  over  10 . . 

30 

Over  10  not  over  11 _ 

SO 

40 

Over  13 . . 

Number  of  blemlsbee  per  1  lb.  of 
product  when  there  srs  IS  or 
more  fillets  per  lb.: 

SB 

Tabu  ni— Scoeb  Dbdvctionb  foe  A.bbencb  or 
DErECTB— ConttnoBd 


Sublsotots 

Matbod  of  datonnintne  tubfactor 
aoora 

Dedno* 

tlon 

points 

0 

3 

4 

T 

10 

11 

30 

40 

M 

Bones  .  .. 

N  umber  of  Instances  per  lb.  of 
product  when  there  are  8  or 
lees  flUete  per  lb.: 

0 

1 

3 

4 

13 

30 

SS 

40 

Number  of  Instancee  per  lb.  of 
product  when  thm  are  7  or 
more  fillets  per  lb.: 

0 

1 

3 

5 

12 

20 

3fi 

50 

Cutting 

end 

trim¬ 

ming. 

Slight  detects,  scarcely  noticeable. 

MiMerate  delects,  noticeable  but 
not  affecting  the  usability  of 
any  fillets. 

Kzoessive  defects  Impalrlni;: 

(a)  The  usability  of  up  to  H  of 
tbe  total  number  of  fillets. 

(b)  Tbe  usability  of  over  .ti 
but  not  more  than  )4  of  the 
total  number  of  fillets. 

(c)  The  usability  of  over  M  of 
the  total  number  of  fillets. 

0 

4 

8 

if 

48 

§  263.317  Qiaracior. 

(a)  General:  The  factor  of  character 
refers  to  the  tenderness  and  moistness 
of  the  cooked  fish  flesh. 

(b)  For  the  purpose  of  rating  the 
factor  of  character,  the  schedule  of 
deduction-points  in  Table  IV  apply. 
Ocean-perch  fillets  which  receive  16  de¬ 
duction-points  for  the  factor  of  char¬ 
acter  shall  not  be  graded  above  Sub¬ 
standard  regardless  of  the  total  score  for 
the  product.  This  is  a  limiting  rule. 

Tabu  IV— Score  DEoccnoNa  roE  Chaeacteb 


Texture  of  tbe  cooked  fish 

Point 

deduo- 

tlons 

L  Texture: 

0 

(b)  Slightly  tough,  dry,  snd/or  fibrous,  or 

4 

(o)  Moderately  tough,  rubbery,  and/or 

8 

(d)  Excessively  tough,  rubbery,  snd/or 

16 

§  263.321  Cooking  in  a  suitable  manner. 

“Cooking  in  a  suitable  manner”  shall 
mean  that  the  product  is  cooked  as 
follows:  Place  the  thawed  unseasoned 
product  into  a  boilable  film-type  pouch. 
Fold  the  pouch  over  a  suspension  bar 
and  clamp  it  in  place  so  that  a  loose  seal 
is  maintained.  Immerse  the  pouch  and 
its  contents  in  boiling  water  and  cook 
until  the  internal  temperature  of  the 
fillets  reaches  160*  F.  (about  20  minutes). 


§  263.32d  Tolerances  for  rertificalion  of 
officially  drawn  samples. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  in  accordance  with 
Part  260  Subpart  A  of  this  chapter 
(Regulations  Governing  Processed  Fish¬ 
ery  Products) . 

§  263.331  S«'ore  olieci  for  occan-pcrcli 
iillciR.* 


LsbBl . . . . . 

SIm  End  kind  of  oontsinw...... . . 

Container  mark  or  IdentlScatlon. . . 

81m  of  lot . . 

Number  of  packages  per  master  oarton. . . 

SIm  of  sample . . . . 

Type  of  ATerwrap.. . 

Actual  net  weight . . . flb.) . ...(kg.) 


Factor 

Soore  points 

Sam  pie  score 

14 

30 

60 

16 

Total . 

100 

Flavor  and  odor. 
Final  grade . . 


PART  264 — UNITED  STATES  STANDARDS 
FOR  GRADES  OF  FROZEN  FISH  BLOCKS 
AND  PRODUCTS  MADE  THEREFROM 

Subpart  A — United  States  Standards  for  Grades 
of  Frozen  Fish  Blocks 
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264.101  Product  description. 

264.102  Grades  of  frozen  fish  blocks 
264.111  Determination  of  the  grade. 

264.121  Definitions. 

264.125  Tolerances  for  certification  of  offi¬ 
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2641251  Product  description. 
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264.301  Product  description. 

264.302  Styles. 

264.303  Composition  of  product. 

264.304  Grades. 

264.305  Labeling  requirements  for  styles  of 
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264.322  Use  of  alternate  methods  of  fish 
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Subpaii  F — United  States  Standards  for  Grades 
of  Frozen  Fried  Fish  Sticks 

264  351  Product  description. 

264.362  Composition  of  the  product. 

264,353  Orudes. 

264.361  Determination  of  the  grade. 

264  371  Definitions. 

204.372  Use  of  alternate  methods  for  deter¬ 
mining  fish  flesh  content. 

264  375  Tolerances  for  certification  of  ofll- 
clally  drawn  samples. 

Subpart  G — United  States  Standards  for  Grades 
of  Frozen  Fried  Fish  Portions 

204.401  Product  description. 

204.402  Composition  of  the  product. 

264.403  Grades. 

204.411  Determination  of  the  grade. 

264.421  Deflnitlons. 

264.422  Use  of  alternate  methods  for  deter¬ 

mining  fish  flesh  content. 

264  425  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

AuTHoanT:  7  U.S.C.  1621-1630. 

Subpart  A — United  States  Standards  for 
Frozen  Fish  Blocks 

§  261.1U1  D(‘M-ripliun  of  the  product. 

Frozen  flsh  blocks  are  rectangular¬ 
shaped  masses  of  cohering  frozen  flsh 
flesh  of  a  single  species.  They  consist  of 
adequately  drained  whole,  wholesome 
flllets  or  pieces  of  whole,  wholesome 
flllets  cut  Into  small  portions  but  not 
ground  or  comminuted;  and  they  are 
frozen  and  maintained  at  temperatures 
necessary  for  the  preservation  of  the 
product.  Frozen  flsh  blocks  are  made  In 
two  styles. 

(a)  Style  I — skinless  fish  blocks.  Fish 
blocks  that  have  been  made  from  skin¬ 
less  flllets. 

(b)  Style  II — skin-on  fish  blockr.  Pish 
blocks  that  have  been  made  from  demon¬ 
strably  acceptable  skln-on  flllets. 

§  26-1.102  <>radrs. 

(a)  ‘*U.S.  Grade  A"  is  tlie  quality  of 
frozen  flsh  blocks  that  (1)  possess  a  good 
flavor  and  odor  and  that  (2)  have  a  total 
score  of  65  to  100  points  for  those  factors 
that  are  rated  In  accordance  with  the 
scoring  system  outlined  In  this  part. 

(b)  “UB.  Grade  B”  is  the  quality  of 
frozen  flsh  blocks  that  (1)  possess  at 
least  a  reasonably  good  flavor  and  odor 
and  that  (2)  have  a  total  score  of  70  to 
84  points  for  those  factors  that  are  rated 
in  accordance  with  the  scoring  system  In 
this  part. 

(c)  “Substandard”  Is  the  quality  of 
frozen  flsh  blocks  that  meet  product  de¬ 
scription  but  fall  to  meet  the  require¬ 
ments  of  U.S.  Grade  B. 

§  264.1 1 1  Deirrniinalion  of  the  grade. 

The  grade  Is  determined  by  examining 
the  product  In  the  frozen,  thawed,  and 
cooked  states  and  Is  evaluated  by  con¬ 
sidering  the  following  factors: 

(a)  Factors  rated  by  score  points. 
Points  are  deducted  for  variation  in  the 
quality  of  each  factor  In  accordance  with 
the  schedule  In  table  1.  The  total  of 
points  deducted  is  subtracted  from  100  to 

,  obtain  the  score.  The  maximum  score  Is 
100;  the  minimum  score  Is  0. 

(b)  Factors  not  rated  by  score  points. 
The  factor  of  "flavor  and  odor”  is  evalu- 
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ated  organoleptically  by  smelling  and 
tasting  the  product  after  it  has  been 
cooked  in  accordance  with  9  264.121(c). 

(1)  Good  flavor  and  odor  (essential 
requirements  for  a  Grade  A  product) 
means  that  the  cooked  product  has  the 
typical  flavor  and  odor  of  the  Indicated 
species  of  flsh  and  is  free  from  rancidity, 


.’>27h.'i  ' 

(2i  Reasonably  good  flavor  and  odor 
(minimum  requirements  of  a  Grade  B 
product)  means  that  the  cooked  product 
Is  lacking  In  good  flavor  and  odor  but  Is 
free  from  objectionable  off-flavors  and 
off-odors  of  any  kind, 
bitterness,  staleness,  and  off-flavors  and 
off-odors  of  any  kind. 


Tabu  l— Scbeduu  or  Point  Dbdoctions  Per  Sampu  Unit 


Bute  1 

No. 

Factora  Mored 

AspecU  determining  score 

Deduct 

1 

1 

1 

la 

1 

3 

Minor:  Moderate  dehydration  for  each  10  percent  of  surface  j 
area  affected.  ! 

Major:  ExceaslTe  dehydration  lor  each  10  percent  of  surface 
area  affected.  | 

1 

[ 

a 

i 

i 

a 

S 

o 

1 

UnlformUy  of  site . 1 

i 

1  Minor:  Kach  derUiion  from  declared  else  in  length,  width, 
or  thteknaaa  dcH  to  ^  Inch. 

Major:  Each  doTlatlon  from  declared  slxe  in  length,  width,  ■ 
’  or  thlekneaa  over  Inch.  ! 

2 

a 

j 

1  * 

UnUormlty  of  weight.  ...| 

'  Minor:  Any  mlnua  deviation  from  declared  weight  of  more  1 
1  than  1  ounce  but  not  more  than  4  ounces. 

1  Major:  Any  minus  deviation  from  declared  weight  more 

1  than  4  ouncea.  j 

3 

a 

s 

Anfleo . — 

!  Edge  angle— 2  out  of  3  readinn  deviating  ^  inch . 

j  Corner  angle— each  angle  deviating  H  inch. 

2 

1 

a 

Improporflll..., . 

For  each  1  ounce  unit  cut  from  the  block  that  would  be  ad- 
veraely  affected  due  to  air  spaoea,  loe  spaces,  depressions, 
ragged  edges,  damage,  or  imbedded  pMkaglng  material. 

1 

7 

BlemiahM . 

1  2 

TbBwad 

8 

• 

Cook  Ml 

9 

Small  degree:  Moderately  tough,  dry,  rubbery,  or  mushy.. 
Large  degree:  Excessively  tough,  dry,  rubbery,  or  musby . 

i» 

§  2M.121  Definition*. 

(a)  Examination  of  sample,  frozen 
state.  ( 1 )  Color  refers  to  reasonably  uni¬ 
form  color  characteristics  of  the  species 
used.  Deviations  from  normal  color  in¬ 
clude  noticeable  yellowing  and/or  rust¬ 
ing  of  the  fish  surface. 

(2)  Dehydration  refers  to  loss  of  mois¬ 
ture  from  the  flsh  surfaces  during  frozen 
storage.  Moderate  dehydration  is  color- 
masking  and  can  easily  be  scraped  off 
with  a  flngemall.  Excessive  dehydration 
is  deep  color-masking  and  requires  a 
knife  or  other  hard  instrument  to  scrape 
it  off. 

(3)  Uniformity  of  size  refers  to  the  de¬ 
gree  of  conformity  to  the  declared  size. 
A  deviation  is  considered  to  be  any  devia¬ 
tion  from  stated  length,  width,  or  thick¬ 
ness,  or  from  the  average  dimensions  if 
no  dimensions  are  stated.  Only  one  de¬ 
viation  from  each  dimension  may  be  as¬ 
sessed.  Two  readings  for  length,  three 
readings  for  width,  and  four  readings  for 
thickness  will  be  measured. 

(4)  Uniformity  of  weight  refers  to  the 
degree  of  conformity  to  the  weight.  Only 
underweight  deviations  are  assessed. 

(5) .  An  acceptable  edge  angle  is  an 
angle  formed  by  two  adjoining  surfaces 
whose  apex  is  within  %  inch  of  a  car¬ 
penter’s  square  placed  along  the  surfaces. 
For  each  edge  angle,  three  readings  will 
be  made  and  at  least  two  readings  must 
be  acceptable  for  the  whole  edge  angle 
to  be  acceptable.  An  acceptable  comer 
angle  is  an  angle  formed  by  3  adjoining 
surfaces  whose  apex  is  within  %  Inch  of 
the  apex  of  a  carpenter’s  square  placed 
on  the  edge  surfaces.  Unacceptable 
angles  fail  to  meet  these  criteria. 


(6)  Improper  fill  refers  to  surface  and 
internal  air  or  ice  voids,  ragged  edges, 
or  damage.  It  is  measured  as  the  nmn- 
ber  of  1-ounce  units  that  would  be  ad¬ 
versely  affected  when  the  block  Is  cut. 
For  this  purpose,  the  1 -ounce  unit  Is 
considered  to  be  4  x  1  x  %  Inch. 

(b)  Examination  of  the  product, 
thawed  state.  (1)  Blemishes  refer  to  a 
piece  of  skin,  scale,  a  blood  spot,  a  fin. 
a  bruise,  a  black  belly  lining,  a  piece  of 
nape  membrane  or  a  harmless  piece  o( 
extraneous  material.  One  “piece  of 
skin”  consists  of  one  piece  ^  square  inch 
In  area;  except  that  for  skin  patches 
larger  than  1  square  inch,  an  additional 
instance  shall  be  assessed  for  each  addi¬ 
tional  Vz  square  inch  in  area.  “Blood 
spot”  is  one  of  such  size  and  degree  as  to 
be  considered  objectionable,  A  “piece  of 
black  belly  lining”  Is  any  piece  longer 
than  Vz  Inch.  “Fin”  Is  one  fln  or  one 
identifiable  part  of  a  fin.  A  piece  of  nape 
membrane  consists  of  one  piece  ^  square 
inch  In  area  or  larger.  “Scales”  are  ag¬ 
gregates  of  one  or  more  scales  of  such 
degree  as  to  be  considered  objectionable. 
Skin  is  not  to  be  considered  a  blemish 
on  Style  n  block.  Blemishes  are  meas¬ 
ured  on  a  5-poimd  portion  cut  from  the 
edge  of  the  fish  block  and  thawed. 

(2)  “Bones”  refers  to  any  potentially 
harmful  bones  In  the  flsh  block.  A  po¬ 
tentially  harmful  bone  is  one  that  after 
being  cooked  is  capable  of  piercing  or 
hurting  the  palate.  One  instance  of 
bones  means  one  bone  or  group  of  t>ones 
occupying  or  contacting  a  circular  area 
of  1  square  inch.  Bones  are  measured 
on  the  same  5-pound  thawed  portion  cut 
from  the  flsh  block. 
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(c)  Examination  of  the  cooked  prod¬ 
uct.  (1)  Heatlnff  In  a  suitable  manner 
means  heating  the  product  In  one  of  two 
ways,  as  follows; 

(1)  Cut  three  or  more  portions  about 
4  by  3  by  V2  Inches  from  a  frozen  block. 
Wrap  them  Indlvldusdly  or  In  a  single 
layer  in  aluminum  foil.  Place  the  pack¬ 
age  portions  on  a  wire  rack  suspended 
over  boiling  water  in  a  covered  container. 
Steam  the  packaged  portions  until  the 
product  is  thoroughly  heated,  or 

(ii)  Cut  and  package  the  i>ortlons  as 
previously  described.  Place  the  pack¬ 
aged  portions  on  a  flat  cookie  sheet  or 
shallow  flat-bottom  pan  of  sufBclent  size 
so  that  the  packages  can  be  evenly 
spread  on  the  sheet  or  pan.  Place  the 
pan  and  frozen  contents  In  a  properly 
ventilated  oven  heated  to  400*  P.  and  re¬ 
move  when  the  product  Is  thoroughly 
heated. 

(2)  Texture  refers  to  the  condition  of 
the  cooked  flsh  flesh.  The  texture 
should  ^  Arm.  slightly  resilient,  but  not 
tough  or  rubbery;  and  should  be  moist, 
but  not  mushy.  Deductions  for  texture 
will  follow  the  deductions  assessed  In 
table  1. 

(3)  Flavor  and  odor  is  evaluated  or¬ 
ganoleptically  as  described  in  §  264.111 
(b). 

(d)  General  definitions.  (1)  "De¬ 
monstrably  acceptable"  shall  mean  that 
the  product  has  been  produced  com¬ 
mercially  and  met  customer  acceptance. 

(2)  “Adversely  affected”  shall  mean 
that  the  unit  cut  would  deviate  more 
than  15  percent  plus  or  minus  from  1 
ounce. 

(3)  “Small"  (overall  assessment)  re¬ 
fers  to  a  condition  that  Is  noticeable, 
but  is  not  seriously  objectionable. 

(4)  “Large”  (overall  assessment  re¬ 
fers  to  a  condition  that  is  not  only  no¬ 
ticeable.  but  is  seriously  objectionable. 

(5)  “Mlnw  (measmed  quantity  or 
area)  refers  to  a  defect  that  affects 
the  appearance  or  utility  of  the  product 
or  both. 

(6)  “Major"  (measured  quantity  or 
area)  refers  to  a  defect  that  seriously 
affects  the  appearance  ex’  utility  of  the 
product  or  both. 

§  264.125  Tolerances  for  certification  of 
officially  drawn  samples. 

The  sample  rates  and  grades  of  specific 
lots  shall  be  certified  in  accordance  with 
Part  260  Subpart  A  of  this  chapter 
(Regulations  Qoveming  Processed  Fish¬ 
ery  Products) . 

Subpart  B — [Reserved] 

Subpart  C — United  States  Standards  for 
Grades  of  Frozen  Raw  Fish  Portions 

§  264.201  Description  of  the  product. 

The  product  described  in  this  part 
consists  of  clean,  wholesome,  shaped 


masses  of  cohering  pieces  (not  ground) 
of  fish  flesh.  Hie  flsh  i>ortions  are  cut 
from  frozen  flsh  blocks,  and  are  packaged 
in  accordance  with  good  manufacturing 
practice.  They  are  maintained  at  tem¬ 
peratures  necessary  for  the  preservation 
of  the  product.  All  flsh  portions  in  an 
individual  package  are  prepared  ■  from 
the  flesh  of  one  species  of  flsh. 

§  264.202  Styles. 

(a)  Style  I — Skinless  portions.  Por¬ 
tions  prepared  from  flsh  blocks  which 
have  been  made  with  skinless  fillets. 

(b)  Style  II — Skin-on  portions.  Por¬ 
tions  prepared  from  flsh  blocks  which 
have  been  made  from  demonstrably  ac¬ 
ceptable  skin-on  fillets. 

§  264.203  Types. 

(a)  Type  I — Uniform  shaped.  All  por¬ 
tions  in  the  sample  are  uniformly  shaped. 

(b)  Type  II — Specialty  cut.  All  por¬ 
tions  not  covered  In  Type  L 

§  264.204  Grades. 

(a)  “U£.  Grade  A"  is  the  quality  of 
frozen  raw  flsh  portions  that  (1)  possess 
a  good  flavor  and  odor  and  that  (2)  for 
those  factors  that  are  rated  In  accord¬ 
ance  with  the  scoring  system  outlined  In 
this  peurt,  have  a  total  score  of  85  to  100 
points. 

(b)  “UJ3.  Grade  B"  Is  the  quality  of 
frozen  raw  flsh  portions  that  (1)  possess 
at  least  reasonably  good  flavor  and  odor, 
and  that  (2)  rate  a  total  score  of  not 
less  than  70  points  for  those  factors  of 
quality  that  are  rated  In  accordance  with 
the  scoring  system  outlined  In  this  part. 

(c)  “Substandard”  or  “Utility”  is  the 
quality  of  frozen  raw  fish  portions  that 
meet  the  requirements  of  S  264.201  but 
that  otherwise  fail  to  meet  the  require¬ 
ments  of  “U.S.  Grade  B.” 

§  264.205  Labeling  recpiiremenU  for 
styles  of  frozen  fish  portions. 

Section  260.86  (a),  (b),  and  (c)  of 
this  chapter  states  the  requirements  for 
the  use  of  a];x>roved  grade  marks.  In¬ 
spection  marks  and  ctsnbined  grade  and 
Inspection  marks  on  processed  fishery 
products.  When  an  approved  inspection 
mark  Is  used  on  Style  n  (§  264.202)  of 
frozen  raw  flsh  portions,  that  style  shall 
be  conspicuously  revealed  on  the  label 
as  having  been  made  from  “skin-on 
flUets.” 

§  264.211  Determination  of  the  grade. 

ITie  grade  is  determined  by  examining 
the  product  for  factors  1-8  in  the  ilrozen 
state  and  factors  9-11  In  the  cooked 
state. 


(a)  Factors  rated  by  score  points. 
Points  are  deducted  for  variations  in  the 
quality  of  each  factor  in  accordance  with 
the  schedule  in  Table  I.  The  total  of 
points  deducted  is  subtracted  from  100 
to  obtain  the  score.  The  maximum  score 
Is  100,  the  minimum  score  is  0. 

(b)  Factors  not  rated  by  score  points. 
The  factor  of  "flavor  and  odor”  is  evalu¬ 
ated  organoleptically  by  smelling  and 
tasting  after  the  product  has  been  cooked 
In  accordance  with  S  264.221(c) . 

(1)  Good  flavor  and  odor  (essential 
requirements  for  U.S.  Grade  A  product) 
means  that  the  cooked  product  has  the 
typical  flavor  and  odor  of  the  indicated 
species  and  is  free  from  rancidity,  bit¬ 
terness,  staleness,  and  other  off-flavor 
and  odors  of  any  kind. 

(2)  Reasonably  good  flavor  and  odor 
(minimum  requirements  of  a  UB.  Grade 
B  product)  means  that  the  cooked  prod¬ 
uct  is  lacking  in  good  flavor  and  odor, 
but  is  free  from  objectionable  off-flavors 
and  off-odors  of  any  kind. 

§  26t.22l  Definitions  and  methods. 

(a)  Selection  of  the  sample  unit.  The 
sample  imlt  ahall  consist  of  10  frozen 
raw  flsh  portions  taken  at  random  from 
one  or  more  packages  as  required.  The 
flsh  portions  for  examination  in  the 
frozen  and  cooked  state  are  spread  out  on 
a  flat  pan  or  sheet  and  are  examined  ac¬ 
cording  to  Table  1.  Definition  of  factors 
for  point  deductions  are  as  follows: 

(b)  Examination  of  sample,  frozen 
state.  (1)  “Ekise  of  separation”  refers  to 
the  difficulty  of  separating  the  portions 
from  each  other  or  from  the  packaging 
material. 

(2)  “Broken  portion”  means  a  portion 
with  a  break  or  cut  equal  to  or  greater 
than  one-half  the  width  or  length  of 
the  portion. 

(3)  “Damaged  portion”  means  a  por¬ 
tion  that  has  been  mashed,  physically  or 
mechanically  injured,  misshaped  or  mu¬ 
tilated  to  the  extent  that  Its  appearance 
Is  materially  affected.  The  amount  of 
damage  Is  determined  by  using  a  grid 
composed  of  squares  V*  Inch  x  ^  Inch 
to  measure  the  area  of  the  portion  af¬ 
fected.  No  deductions  are  made  for  dam¬ 
age  of  less  than  V*  inch  x  Va  inch. 

(4)  “Voids”  refer  to  objectionable 
holes,  spaces,  or  depressions  In  the  flsh 
flesh.  Instances  of  voids  refer  to  each 
occurrence  measured  by  placing  a  plas¬ 
tic  grid  marked  off  In  K-lnch  squares 
at  last  ^  Inch  In  depth  over  the  affected 
area.  Each  square  Is  counted  as  one 
whether  It  is  full  or  fractional.  No  de¬ 
ductions  are  made  for  voids  of  less  than 
Va  Inch  X  Va  Inch. 
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Tamb  1.  Bcbbbvu  w  r«aR  Vnvcmm  rmm  »Amnm 
noatm  atATB 


FMtoriMond 


Ifttbod  o(  dcUnnMflK  mart 


DtdMt 


I  ■aMofMpantion 

a  BrakM portion... 
a  DMM(od  portion. 

4  Voids . 


•  PtMOlBTOtlf  (OTOrOU 

8  Dohpdrotlon  (OToroU 
ont). 


7  Unllormlty  of  site. 


8  Vnlfomiity  of  wolfht. 


Minor:  Bond  lopontod  with  dlfHeoIty.  Koch  oflMtod... . 

Mofor  Sopoftod  only  by  fcnlfc  or  e«B«r  teMiuMint.  «nofc  nfoMo* - 

Bronkoreatmntorthon  MwMtliorlonctk.  Baoboflootod...... . 

Maabod.  maoEaalcaUp  and/or  phyBoaUT  injarod,  mlaaliapod  or  mntl> 
latad. 

Minor:  1  to  ttnataneas.'  Eaeb  aflaetod. . 

Malor:  Oror  6  laatannaa.  EashaSaatod . - . 

Homo,  ipsoes,  or  depreaalona: 

Minor:  I  to  S  InaUnoaa.  Eaeh  aftoetad — . 

Major:  Orar  5  Inataaoas.  Baeta  allaatod.  . . 

Small  dacraa:  SUfiit  yellosrlnc  or  matlnit . 

Larndoim:  Emaaolva  yoDowtaf  ar  rusting . 

Soriaoa  (Mydratloa: 

Small  dagreo;  Easily  serapad  off  with  flngamaO.  Eaeh  affaetad . 

Largo  daPao:PaapdalsydraUoa  not  aasUyaempad  off,  affoatlngoTar  10 
poreant  of  surtsM  araa.  Eaeli  affaetad. 

Darlatlon  In  length  or  wMth  betwaan  the  2  largest  and  2  smallast  por> 
tions  that  are  similarly  shaped. 

XIptaMlneb . . . . 

Over  M  Inch  and  up  to  Hlneb.. . 

Orar  HInch. . 

Waicbt  ratio  of  2  baas  last  dlrldad  by  tbo  2  lightest. 

Ooar  1.0  but  not  ooar  L2.. . 

Ooof  1 J  but  nat  ooar  L8 . 

Ooar  U  but  not  orar  1.4 . 

Orar  1.4 . 


COOKID  STSTI 


Blamlsbas  . Skin  (except  for  Style  II)  blood  spoU,  bruises  and  discolorations. 

Minor:  1  to  8  tnalaaaaa.>ka^  affaetad . 

Major:  Over  8  Instaneas.  Each  affaetad  — . 

.  Portions  contaliJng  bones  (potentially  bamifnl).  Each  affected . 

Taxtnra'iovsrall  assess-  SmaU  degraa:  Medarat^  dro,  sogw,  or  tough .  ..  ...  .. 

mant).  Large  degraa:  Dry  to  the  point  of  Bbronsncss,  vary  mushy,  tongb,  or 

'  rubbery  skin  (StyU  ID- 


•  An  tnstanea— each  Mdncb  square. 


(5)  “Discoloration”  Is  considered  as 
a  deviation  in  color  from  that  normal  to 
the  species  present  in  the  portions. 

(6)  *T>ehydratlon”  refers  to  the  pres¬ 
ence  at  tlehydrated  (water-removed) 
tissue  in  the  portions.  Slight  dehydration 
is  surface  dehydration  which  is  not  color- 
masking.  De^  dehydration  is  color- 
masking  and  cannot  be  removed  by 
ecraping  with  a  blunt  Instrument. 

(7)  "Uniformity  of  size”  refers  to  the 
degree  of  uniformity  in  length  amd 
width  of  the  frozen  portions.  DevlatiOBa 
are  measured  from  tlM  combined  lengths 
of  the  two  shortest  and/or  the  combined 
widths  of  the  two  widest  minus  the  ccon- 
bined  widths  of  the  two  narrowest  in  the 
sample.  Deductions  are  not  made  for 
overall  deviations  in  length  or  width  up 
to  Va  inch. 

(8)  “Uniformity  of  weight”  refers  to 
the  degree  of  uniformity  of  the  weights 
of  portions.  Uniformity  is  measured  by 
the  combined  weight  of  the  two  heaviest 
portions  divided  by  the  combined  weight 
of  the  two  lightest  portions  in  the  sam¬ 
ple.  No  deductions  are  made  for  weight 
ratios  less  than  1.2  for  Type  I. 

(c)  Examination  o/  sample,  cooked 
state.  Cooked  state  means  the  state  of 
the  sample  after  cooking  in  accordance 
with  Instructions  accompanying  the 
product.  However,  if  i^ecillc  instructions 
are  laddng.  cixiking  is  accomplished  by: 

(1)  Boil  in  bag  method.  Insert  the  sam¬ 
ple  of  frozen  portions  into  a  bollable  film- 
type  pouch;  fold  the  open  end  of  the 
pouch  over  a  suspension  bar  and  clamp 
In  place  to  provide  a  loose  seal  after 
evacuating  the  air  by  Immersing  the 
pooch  Into  billing  water.  Cook  the  con¬ 
tents  fer  20  minutes  (until  the  Internal 


temperature  of  the  portions  reaches 

160’  r.). 

(2)  Steam  method.  Use  10  frozen  por¬ 
tions.  wrap  them  individually  or  in  a 
single  layer  in  aluminum  foil,  amd  place 
the  packaged  portions  on  a  wire  rack  sus- 
pen^d  over  boiling  water  in  a  covered 
container.  Steam  the  packaged  portions 
for  20  minutes. 

(3)  Bake  method.  Package  the  10 
frozen  portions  as  previously  described. 
Place  the  packaged  portions  on  a  fiat 
cookie  sheet  or  shallow  fiat-bottom  pan 
of  sufficient  size  so  that  the  packages  can 
be  evenly  wread  on  the  sheet  or  pan. 
Place  the  pan  and  frozen  contents  in  a 
properly  ventilated  oven  preheated  to 
400"  P.  for  20  minutes. 

(d)  Factors  examined  in  cooked  state. 

(1)  “Blemishes”  refers  to  skin  (except 
for  Style  11) ,  blood  spots  or  bruises,  ob¬ 
jectionable  diark  fatty  flesh,  or  extrane¬ 
ous  material.  Instances  of  blemishes 
refer  to  each  occurrence  measured  by 
placing  a  plastic  grid  market  off  in  V^- 
Inch  squares  (M«  square  inch)  over  the 
defect  area.  Each  square  is  counted  as  1 
whether  It  is  full  or  fractional. 

(2)  “Bones”  means  the  presence  of  po¬ 
tentially  harmful  bones  in  a  portion.  A 
potentially  harmful  bone  is  one  that  after 
being  cooked  is  cajpable  of  piercing  or 
hurting  the  palate. 

(3)  “Texture  defects  of  the  fish  fiesh 
and  texture  of  skin  in  Style  n”  refers  to 
the  absence  of  the  normal  textural  prop¬ 
erties  of  the  cooked  fish  fiesh  and  to  the 
absence  of  tenderness  of  the  cooked  skin 
in  Style  IL  Normal  textural  properties 
of  cooked  fish  fiesh  are  tenderness,  firm¬ 
ness.  and  moistness  without  excess  water. 
Texture  defects  of  the  cooked  flesh  are 


dryness,  mushiness,  toughness,  and  nd)- 
berlness.  Texture  defects  of  the  cooked 
skm  In  Style  n  are  mtnrfilness,  rubberl- 
ness,  toughness,  and  strlnglness. 

(e)  Generei  definitione.  (1)  “SmaU” 
(overall  assessment)  refers  to  a  condi¬ 
tion  that  Is  noticeable  but  Is  only  slightly 
objectionable. 

(2)  “Large”  (overall  assessment)  re¬ 
fers  to  a  condition  that  not  only  Is 
noticeable  but  is  seriously  objectionable. 

(3)  “Minor”  (Individual  assessment) 
refers  to  a  defect  that  slightly  affects  the 
appearance  and/or  utility  of  the  product. 

(4)  “Major”  (Individual  assessment) 
refers  to  a  defect  that  seriously  affects 
the  appearance  and/or  utility  of  the 
product. 

(5)  “Net  weight”:  The  net  weight  of 
the  portions  If  glazed  shall  be  determined 
by  the  foHowlng  method; 

(I)  Weigh  the  portions  with  the  blaze 
Intact,  whl^  gives  the  gross  weight. 

(II)  Thaw  the  glaas  from  the  surfaces 
of  the  product  with  flowing  tap  water. 

(lU)  Gently  wipe  off  the  excess  water 
from  the  surfaces  with  a  single  water 
saturated  paper  towel. 

(iv)  Weigh  the  deglazed  portions, 
which  gives  the  net  weight. 

§  264Jt23  Tolerances  for  rertinralion  of 
oflBcially  drawn  samples. 

The  sample  rate  and  grades  of  specifle 
lots  shall  be  eertifled  In  accordance  with 
Part  260  Subpart  A  of  this  chapter  (Reg¬ 
ulations  Governing  Processed  Fishery 
Products). 

Subpart  D — United  States  Standards  for 
Grades  of  Frozen  Raw  Breaded  Fish  Sticks 

§  264.251  Description  of  the  product. 

Frozen  raw  breaded  sticks  are  clean, 
wholesome,  rectangular-shaped  unglazed 
masses  of  cohering  pieces  (not  ground) 
of  fish  flesh  coated  with  breading.  The 
sticks  are  cut  from  frozen  fish  blocks; 
are  coated  with  a  suitable,  wholesome 
batter  and  breading;  are  packaged,  and 
frozen  in  accordance  with  good  com¬ 
mercial  practice.  They  are  maintained 
at  temperatures  necessary  for  preserva¬ 
tion  of  the  product.  Frozen  raw  breaded 
fish  sticks  weigh  up  to  and  including  1 V2 
ounces;  are  at  least  %  Inch  thick;  and 
their  largest  dimension  is  at  least  3 
times  the  next  largest  dimension.  All 
sticks  in  an  individual  package  are 
prepared  from  the  flesh  of  one  species  of 
fish. 

§  264.252  Composition  of  the  proJurt. 

( a)  Frozen  raw  breaded  fish  sticks  shall 
contain  72  percent  by  weight  of  fish  fiesh 
determined  by  the  official  end-prodqct 
method  as  set  forth  in  5  264.271(f) .  Fish 
flesh  content  may  be  determined  by  the 
on-line  method  as  set  forth  in  §  264.271 
(g) :  Provided,  That  the  results  are  con¬ 
sistent  with  the  fish  flesh  content  re¬ 
quirement  of  60  percent  by  weight  when 
verified  by  the  official  end-product 
method. 

(b)  Production  methods  employed  in 
official  establishments  shall  be  kept  rela¬ 
tively  constant  for  eaeh  production  lot 
so  as  to  minimize  variation  in  any  fact<M^ 
which  may  affect  the  relative  fish  fiesh 
content. 
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§  264.2S3  Grades. 

(a)  “U.S.  Grade  A”  Is  the  quality  of 
frozen  raw  breaded  fish  sticks  that  (1) 
possess  good  flaxor  and  odor  and  (2) 
rate  a  tital  score  of  not  less  than  85 
points  for  those  factors  of  quality  that 
are  rated  In  accordance  with  the  scor¬ 
ing  system  outlined  elsewhere  In  this 
part. 

(b)  ‘‘U.S.  Grade  B”  Is  the  quality  of 

frozen  raw  breaded  fish  sticks  t#~iit  (1) 
possess  at  least  reasonably  good  fiaTor 
and  odor  and  (2)  rate  a  total  score  of 
not  less  than  70  points  for  those  factors 
of  quality  that  are  rated  In  accordance 
with  the  scoring  system  outlined  In  this 
part.  • 

(c)  “Substandard"  Is  the  quality  of 
frozen  raw  breaded  sticks  that  meet  the 
requirements  of  §  264.251  Description  of 
product,  but  otherwise  fall  to  meet  the 
requirements  of  “U.S.  Grade  B.” 

§  264.261  Determination  of  the  grade. 

The  grade  is  determined  by  examining 
the  product  In  the  frozen  and  cooked 
states  and  Is  evaluated  by  considering 
the  following  factors: 

(a)  Factors  rated  "by  score  points. 
Points  are  deducted  for  variations  In  the 
quality  of  each  factor  in  accordance  with 
the  schedule  in  Table  1.  The  total  of 
points  deducted  Is  subtracted  from  100  to 
obtain  the  score.  The  maTimum  score 
Is  100;  the  minimum  score  Is  0. 

(b)  Factors  not  rated  by  score  points. 
The  fsustor  of  “fiavor  and  odor"  Is  evalu¬ 
ated  organoleptically  by  smelling,  and 
tasting,  after  the  product  has  been 
cooked  in  accordance  with  §  264.271(c). 

(1)  Good  fiavor  and  order  (essential 
requirements  for  a  Grade  A  (product) 
means  that  the  cooked  product  has  the 
typical  fiavor  and  odor  of  the  Indicated 
species  of  fish  and  of  the  breading  and 
is  free  from  rancidity  bitterness,  stale- 
nesB,  and  off-fiavors  and  off-odors  of 
any  kind. 

(2)  Reasonably  good  flavor  and  odor 
(minimum  requirements  of  a  Grade  B 
product)  means  that  the  cooked  product 
Is  lacking  in  good  flavor  and  odor  but  Is 
free  from  objectionable  off-flavors  and 
off -odors  of  any  kind. 

§  264.271  Definitions. 

(a)  Selection  of  the  sample  unit:  The 
sample  unit  shall  consist  of  10  frozen 
raw  breaded  fish  sticks  taken  at  random 
from  one  or  more  packages  as  required. 
The  fish  sticks  are  spread  out  on  a  flat 
pan  or  sheet  and  are  examined  accord¬ 
ing  to  Table  1.  Definitions  of  factors 
for  point  deductions  are  as  follows: 

<b)  Examination  of  sample,  frozen 
state: 

(1)  “Condition  of  package"  refers  to 
the  presence  in  the  package  of  loose 
breading  and/or  loose  frost. 

(2)  “Ease  of  separation"  refers  to  the 
difficulty  of  separating  sticks  from  each 
other  or  from  packaging  material  that 
are  frozen  together  during  the  freeilng. 

(3)  “Broken  stick”  means  a  stick  with 
a  break  or  cut  equal  to  or  greater  than 
one-half  the  width  of  the  stick. 

(4)  “Damaged  stick"  means  a  stick 
that  has  been  mashed,  physically  or 


mechanically  injured,  misshaped,  or 
mutilated  to  the  extent  that  Its  appear¬ 
ance  is  materially  affected.  The  amount 
of  damage  is  measured  by  using  a  grid 
composed  of  squares  Va  Inch  (that  is. 
squares  with  an  area  of  square  Inch 
each)  to  measure  the  area  of  the  stick 
affected.  Deductions  are  not  made  for 
damage  less  than  Ue  square  Inch. 

(5)  “Uniformity  of  size"  refers  to  the 
degree  of  uniformity  in  length  and  width 
of  the  frozen  sticks.  Deviations  are 
measured  from  the  combined  lengths  of 
the  two  longest  minus  the  combined 
lengths  of  the  two  shortest  and/or  the 


with  the  Instructions  accompanying  the 
product.  However,  If  specific  instruc¬ 
tions  are  lacking,  the  product  for  in¬ 
spection  Is  cooked  as  follows:  Transfer 
the  product,  while  still  In  frozen  state, 
into  a  wire  mesh  fry  basket  large  enough 
to  hold  the  fish  sticks  In  a  single  layer 
and  cook  by  Immersing  2-3  minutes  in 
375*  F.  liquid  or  hydrogenated  cooking 
oil.  After  cooking,  allow  the  fish  sticks 
to  drain  15  seconds  and  place  the  fish 
sticks  on  a  paper  napkin  or  towel  to  ab¬ 
sorb  excess  oil. 

(d)  Examination  of  sample,  cooked 
state: 

(1)  “Distortion”  refers  to  the  degree 
of  bending  of  the  long  axis  of  the  stick. 
Distortion  is  measured  as  the  greatest 
deviation  from  the  long  axis.  Deduc¬ 
tions  are  not  made  for  deviations  of  less 
than  ^  inch. 

(2)  “Ckwting  defects"  refers  to  breaks, 
lumps,  ridges,  depressions,  blisters,  or 


combined  widths  of  the  two  widest  minus 
the  combined  widths  of  the  two  narrow¬ 
est.  Deductions  are  not  made  for  over¬ 
all  deviations  In  length  or  width  up  to 
Va  inch. 

(6)  “Uniformity  of  weight”  refers  to 
the  degree  of  unformlty  of  the  weights 
of  the  sticks.  Uniformity  Is  measured 
by  the  combined  weight  of  the  two 
heaviest  sticks  divided  by  the  combined 
weight  of  the  two  lightest  sticks.  No  de¬ 
ductions  are  made  for  weight  ratios  less 
than  1.15. 

(c)  Cooked  state  means  the  state  of 
the  product  after  cooking  In  accordance 


swells  and  curds  In  the  coating  of  the 
cooked  product.  Breaks  In  the  eoatlng 
are  objectionable  bare  spots  through 
Liunps  are  objectionable  outcroppings  of 
breading  on  tiie  stick  surface.  Ridges 
which  the  fish  flesh  is  plainly  visible, 
are  projections  of  excess  breading  at 
the  edges  of  the  fish  flesh.  Depressions 
are  objectionable  visible  voids  or  shallow 
areas  which  are  lightly  covered  by 
breading.  Blisters  are  measured  by  the 
swelling  or  exposed  area  In  the  coating 
resulting  from  the  bursting  or  breaking 
of  the  coating.  Curd  refers  to  crater¬ 
like  holes  In  the  breading  filled  with 
coagulated  albumin.  Instances  of  these 
defects  are  measured  by  a  plastic  grid 
marked  off  in  V^-lnch  squares  (Hi 
square  Inch).  Each  square  is  counted 
as  1  whether  it  Is  full  or  fractional. 

(3)  “Blemishes”  refers  to  skin,  blood 
spots  or  bruises,  objectionable  daiic 
fatty  flesh,  or  extraneous  material.  Bi- 


Tablk  1— Schkdulb  or  Point  DiDUcnoNs  nn  Sahuk  Unit  or  10  Stices 


motXN  8TATB 


Factors  scored 

Method  of  determining  score 

Deduct 

1 

Condition  of  pacXaie . 

Small  degree:  Moderate  loose  breading  and/or  modmte  front . .  . 

3 

3 

Large  decree:  Exceeelre  loose  breading  an^or  escesslve  amount  frost. 

6 

I 

Broken  stick . 

Major:  Separated  only  by  knife  or  othw  Instrument.— Each  affected.. 

3 

10 

Siaiktd,  mtekanleaUt  and/or  phtskattf  injured,  mUthaped  or 
mutuaUd  I 

4 

Minor:  1  to  8  Instances. — Each  affected . 

3 

Major:  Over  8  Instances.— Each  affected . 

1 

• 

Uniformity: 

8ls« . 

Deviation  In  length  or  width  between  the  3  largest  and  3  smallest 
sticks  Is: 

0 

8 

10 

• 

We-gbt  ratfo  of  the  3  heaviest  divided  by  the  3  lightest  sticks: 

0 

3 

6 

10 

COOKED  STATE 

7 

Minor:  Bending,  shrinking,  twisting  (M  to  J4 Inch).— Each  affected.. 
Major:  Excessive  bending,  shrinking,  twisting  (over  Minch).— Each 
affected. 

Bart  ipott,  bUtUring.  rUget,  break*,  eurd* ' 

1 

3 

8 

Minor:  1  to  8  Instances.— Each  affected . 

1 

3 

Skin,  blood  tpol*,  brulHt,  diaeoloralion*  * 

• 

Minor:  1  to  8  Instances. — Each  affected . 

3 

4 

10 

11 

10 

Texture: 

8 

18 

13 

8 

Large  degree:  Dry  to  the  point  of  flbrousneee,  very  mushy,  tough  or 
rubbery. 

18 

I  An  liistMic«»oaeh  Mi  wittare  Inch  (M-lneb  square) . 
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stances  of  blendAes  refter  to  eaOh  ee- 
currenco  measured  by  placing  a  plastic 
grid  marked  off  In  V^-lnch  squares 
square  Inch)  over  the  defect  area.  Each 
square  Is  counted  as  1  whether  It  Is  full 
or  fractional. 

(4)  “Bones”  means  the  presence  of 
potentially  harmful  bones  In  a  stick.  A 
potentially  harmfxil  bone  Is  one  that 
after  being  cooked  Is  capable  of  pierc¬ 
ing  or  hurting  the  palate. 

(6)  “Texture  defects  of  the  coating” 
refers  to  the  absence  of  the  normal  tex¬ 
tural  properties  of  the  coating  which  are 
crispness  and  tenderness.  Coating  tex¬ 
ture  defects  are  dryness,  sogginess, 
mushiness,  doughyness.  toughness, 
pastryness,  as  sensed  by  starchiness  or 
other  sticky  properties  felt  by  mouth 
tissues  and/or  mealiness. 

(6)  “Texture  defects  of  the  fish  fiesh” 
refers  to  the  absence  of  the  normal  tex¬ 
tural  properties  of  the  cooked  fish  fiesh, 
which  are  tenderness,  firmness,  and 
moistness  without  excess  water.  Texture 
defects  of  the  flesh  are  dryness,  mushl- 
ness.  toughness,  and  rubberyness. 

(e)  General  definitions: 

(1)  “Small”  (overall  assessment)  re¬ 
fers  to  a  condition  that  is  noticeable  but 
is  not  seriouriy  objectionable. 

(2)  ’Xarge”  (overall  assessment)  re¬ 
fers  to  a  condition  that  not  only  Is  no¬ 
ticeable  but  Is  seriously  objectionable. 

(3)  "Minor"  (individual  assessment) 
refers  to  a  defect  that  slightly  affects 
the  appearance  and/or  utility  of  the 
product. 

(4)  “Major”  (individual  assessment) 
refers  to  a  defect  that  seriously  affects 
the  appearance  and/or  utility  of  the 
product. 

(f)  “Minimum  fish  flesh  content — 

End-product  determination”  refers  to 
the  minimum  percent,  by  weight,  of  the 
average  fish  flesh  content  of  three  frosen 
raw  breaded  flsh  sticks  (sample  unit  for 
fish  fleA  determination) .  as  determined 
by  the  following  method:  ^ 

(1)  Edutpment  needed,  (i)  Water 
bath  (for  example,  a  3-  to  4-llter 
beaker). 

(11)  Balance  accurate  to  0.1  gram. 

(IH)  Clip  tongs  of  wire,  plastic,  or 
glass. 

(hr)  Stop-watch  or  regular  watch 
readable  to  a  second. 

(T>  Paper  towels. 

(vl)  Spatula,  4-lnch  blade  with 
rounded  Up. 

(vli)  Nut  pick. 

(vlll)  Thermometer  (immersion  type) 
accurate  to  ±2*  F. 

(2)  Procedure.  (1)  Calculate  the  weight 
of  three  frozen  raw  breaded  flsh  sticks 
by  dividing  the  declared  net  weight  on 
the  label  by  the  ntunber  of  flsh  sticks  in¬ 
dicated  on  the  lab^  to  obtain  the  weight 
of  an  Individual  flsh  stick  and  multti^ 
by  three.  If  the  number  of  flsh  sticks 
contained  In  the  package  is  not  declared 
on  the  label,  the  actual  weight  of  three 
frozen  raw  breaded  flsh  sticks  shall  be 
used. 

(li)  Using  tongs,  place  each  stick  in¬ 
dividually  in  the  water  bath  maintained 
at  63*  F.  to  120*  F.  and  allow  to  remain 


until  the  breading  becomes  soft  and  ean 
easily  be  removed  from  the  still  frosen 
flsh  flesh  (between  10  to  lit  seconds  for 
sticks  held  in  storage  at  0*  P.) . 

(ill)  At  the  end  of  the  Immersion,  re¬ 
move  the  lUi  stick  from  the  water  and 
Uot  the  stick  lightly  with  double  thidc- 
neas  paper  toweling.  This  step  should  be 
in  no  more  than  7  seconds, 
(iv)  Scrape  and  remove  the  breading 
m»V»riii.i  and  batter  from  the  flsh  flesh 
with  the  spatula  removing  the  softened 
breading  material  and  batter  from  the 
narrow  sides  and  ends  of  the  stick  on 


the  Initial  movements,  fdlowed  by  re- 
movhig  the  material  from  the  wider  flat 
surfaces. 

(V)  Residual  batter  and  breading  may 
remain  on  some  sticks  prepared  using 
batters  that  are  difficult  to  remove  after 
one  dipping.  When  this  occurs  redlp  the 
partisdly  “debreaded”  stick  in  63*  to  86* 
F.  (room  temperature)  water  for  ap¬ 
proximately  2  seconds.  Follow  step  3 
toweling,  and  remove  the  softened 
residual  batter  and  breading  material. 

(vl)  Weigh  all  the  “debreaded”  flsh 
sticks. 


(vU)  Calculate  the  percent  of  flsh  flesh  in  the  sample  unit  by  the  following  formula : 


Percent  fish  fiesh =- 


Weight  of  fish  flesh  (vl) 


Weight  of  three  raw  breaded  flsh  sticks  (1) 


-XlOO 


JCxomple.  The  declared  net  weight  of  five  1  oe.  breaded  fl«ti  etlcke  would  be  B  ounoea.  Tbs 
average  weight  of  three  groups  of  five  unbreaded  flsh  sticks  would  be  3.0  ounces.  The  percent 
fish  flesh  would  be  73. 

Weight  of  flsh  flesh  (sample  unit)  (l)xlOO 
Percent  flsh  flesh  = - - — — - 


Declared  net  weight  of  raw  breaded  fish  stlckBXS(ll) 


(g)  “Minimum  fish  fiesh  content — On¬ 
line  determination”  refers  to  the  mini¬ 
mum  percent  fish  flesh,  by  weight,  of  the 
average  weight  of  three  groups  of  five 
flsh  sticks  (sample  unit  for  flsh  flesh 
detenzdnation),  as  determined  by  the 
following: 

(1)  Equipment  needed — Balance  accu¬ 
rate  to  0.1  gram. 

(2)  Procedure: 

(I)  Weigh  three  groups  of  live  raw  un¬ 
breaded  fish  sticks  from  the  line.  These 
weights  should  be  recorded  and  averaged 
(average  w^ht  of  three  groups  of  five 
sticks)  and  percent  flsh  fiesh  calculated 
immediately  after  the  average  weights 
are  determined. 

(II)  Calculate  the  percent  fish  flesh  in 
the  sample  unit  by  using  the  average 
weight  of  three  groups  of  five  unbreaded 
flsh  sticks  and  the  declared  net  weight  of 
five  breaded  fish  sticks. 

(ill)  Frequency  of  on-line  flsh  flesh 
content  determination.  A  minimum  of 
three  determinations  of  fish  flesh  con¬ 
tent  shall  be  carried  out  for  small  pro¬ 
duction  runs  or  lots,  Le.,  3  x  (three  groups 
ol  five  unbreaded  flsh  sticks).  "Foe  larger 
production  runs  or  lots,  a  minimum  of 
1  determination  i.e..  lx  (three  groups  of 
five  unbreaded  fish  sticks) ,  shall  be  car¬ 
ried  out  for  every  hour  of  production  of 
product  units  of  the  same  weight. 

§  261.272  of  allrrnatr  im'thiMln  of 

fish  flesh  determuuition. 

'  a)  The  end-product  method  in  §  264.- 
271 'f)  for  determining  fish  flesh  content 
shall  be  used  for  lot  and  appeal  inspec¬ 
tions  and  may  be  used  for  verification 
inspection. 

<b)  The  on-line  method  in  §  264.271(e) 
for  determining  flsh  flesh  content  may  be 
iised  during  processing  operations. 

§  26-1.27.7  Tolerances  for  eerlificalion  of 
oflicially  drawn  samples. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  in  accordance  with 


Part  260,  Subpart  A  of  this  chapter  (Reg¬ 
ulations  Governing  Processed  Fishery 
Products). 

Subpart  E — United  States  Standards  for 

Grades  of  Frozen  Raw  Breaded  Hsh 

Portions 

§  264.301  Description  of  the  product. 

Frozen  raw  breaded  portions  are  clean, 
wholesome,  unifarmly  shaped,  unglaaed 
masses  of  cohering  pieces  (hot  ground) 
of  fish  flesh  coated  with  breading.  The 
portions  are  cut  from  frozen  fish  blocks; 
are  coated  with  a  suitable,  wholesome 
batter  and  breading;  and  are  packaged 
and  frozen  in  accordance  with  good  com¬ 
mercial  practice.  They  are  maintained 
at  temperatures  necessary  for  the  preser¬ 
vation  of  the  product.  Frozen  raw 
breaded  fish  portions  weigh  more  than 
1 ounces,  and  are  at  least  %-inch  thidc. 
Frozen  raw  breaded  flsh  portions  contain 
not  less  than  75  percent,  by  wei^t,  of 
fish  flesh.  All  portions  in  an  individual 
package  are  prepared  from  the  fiesh  of 
one  species  of  fish. 

§  264.3«2  Sfrlcfl. 

(a)  Style  I — Skinless  portions.  Por¬ 
tions  prQ>ared  from  fish  blocks  which 
have  been  made  with  skinless  fillets. 

(b)  Style  II — Skin-on-portions.  Por¬ 
tions  prepared  from  fish  blocks  which 
have  been  made  with  demonstrably  ac¬ 
ceptable  skin-on  fillets. 

§  264.303  CiompoMtion  of  ih^  prodnct. 

(a)  Frozen  raw  breaded  flsh  portions 
shall  contain  75  percent  by  weight  of  flsh 
flesh  determined  by  the  official  end- 
product  method  as  set  forth  in  §  264.321 
(f ) .  Fish  flesh  content  may  be  determined 
by  the  on-line  method  as  set  forth  In 
§  264.321(g) :  Provided,  That  the  results 
are  consistent  with  the  fish  flesh  content 
requirement  of  75  percent  by  weight, 
when  verified  by  the  official  end-product 
method. 
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TabliI— ScBBouLKor  Point  Deductions  Pee  aiitrLE  Unit  or  10  Pobtions 


Fkoton  loorsd 


Method  of  determlnlnc  score 


Deduct 


1  Coadttlon  of  packs«e... 


Smell  detrce:  Moderate  loose  breeding  end/or  moderate  frost . 

Large  degree;  Excessive  loose  breading  and/or  excessive  amount 
frost. 


3 

Ease  o(  separation . 

Minor:  Hand  separated  with  dlfflcaltT.  Each  affected . 

1 

Major:  Separated  only  by  knife  or  othw  Instrument.  Each  afl^ed. 

2 

Broken  portion . 

Break  or  cut  Ereater  than  H  width  or  lenzth.  Each  affected _ 

10 

4  I  Damaged  portion . 


Mashed,  mechanically  and/or  physically  injured,  misshaped  or 
mutilated.* 

Minor:  1  to  8  Instances.  Each  affected . 

Major:  Over  6  Instances.  Each  affected . 


Deviation  In  length  or  width  bota-een  the  3  largest  and  2  smallest 
portion  Is; 

Up  to  >4  Inch . ■. . . . 

Over  ii  Inch  and  up  to  yi  Inch.. . 

Over  H  loch . . . 


Weight. 


Weight  ratio  of  the  2  heaviest  divided  by  the  2  lightest  portions: 

Over  1.2  but  not  over  1.3 . 

Over  1.8  but  not  over  1.4 . 

Over  1.4.. . . . 


7  ‘  Distortion. 


Minor:  Bending,  shrinking,  twisting— 14  to  H  Inch.  Each  affected. 
Major:  Excessive  bending,  shrinking,  twisting— over  H  Inch.  Each 
affected. 


8  ;  Coating  defects. 


Dare  spots,  blistering,  rid^,  breaks,  curds:  * 

Minor:  1  to  6  instances.  Each  affected . 

Major:  Over  S  instances.  Each  affected . 


9  '  Blemishes. 


Skin  (except  for  style  II),  blood  spots,  bruises,  and  discolorations:  * 

Minor:  1  to  9  Instances.  Each  weoted . . 

Major:  Over  6  instances.  Each  affected . . 


10 

Bones . 

Portions  containing  bones  (potentially  harmful).  Each  affected..  . 

11 

12 

§ 

• 

Coating . . 

Large  degree:  Farinaceous  (m^y),  pasty,  tough . j. _ 

Fbh  flesh . 

Large  depee;  Dry  to  the  point  of  flbrousness,  very  mushy,  tough, 
or  rubbery  (skin  for  syUe  11). 

*  An  instance  •each  Me  square  Inch  (M-lnch  square). 


(b)  Production  methods  employed  in 
official  establishments  shall  be  kept  rela¬ 
tively  constant  for  each  production  lot 
so  as  to  minimize  variation  in  any  factors 
which  may  affect  the  relative  fish  flesh 
content. 

264.30  i  Gradrs. 

(a)  “UJ5.  Grade  A”  is  the  quality  of 
frozen  raw  breaded  fi§h  portions  that 
(1)  possess  good  flavor  and  odor  and  (2) 
rate  a  total  score  of  not  less  than  85 
points  for  those  factors  of  quality  that 
are  rated  in  accordance  with  the  scoring 
system  outlined  in  this  part. 

(b)  “U.S.  Grade  B”  is  the  quality  of 
frozen  raw  breaded  fish  portions  that 
(1)  possess  at  least  reasonably  good 
flavor  and  odor  and  (2)  rate  a  total 
score  of  not  less  than  70  points  for  those 
factors  of  quality  that  are  rated  In  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  part. 

(c)  “Substandard”  is  the  quality  of 
frozen  raw  breade^  portions  that  meet 
the  requirements  of  S  264.301,  Description 
of  Prf^uct,  but  otherwise  fall  to  meet 
the  requirements  of  “U.S.  Grade  B”. 

§  264.305  I.abcliiig  requiremeniB  for 
stylos  of  frozen  raw  breaded  fish 
portions.  u 

Section  260.86  (a),  (b),  and  (c)  of 
Part  260  states  the  requirements  for  the 
use  of  approved  grade  marks,  inspection 
marks  and  combined  grade  and  inspec¬ 
tion  marks  on  processed  fishery  products. 
When  an  approved  Inspection  mark  Is 
used  on  Style  n  (§  264.302)  of  frozen  raw 
bresided  fish  portions,  that  style  shall  be 
conspicuously  reveal^  on  the  label  as 
having  been  made  from  “skin-on-flllets”. 

§  264.311  Determination  of  the  grade. 

The  grade  is  determined  by  examin¬ 
ing  the  product  in  the  frozen  and  cooked 
states  and  is  evaluated  in  accordance 
with  the  following  factors: 

(a)  Factors  rated  by  score  points. 
Points  are  deducted  for  variations  in  the 
quality  of  esu:h  factor  in  accordance  with 
the  schedule  in  Table  1.  The  total  points 
deducted  is  subtracted  from  100  to  ob¬ 
tain  the  score.  The  maximum  score  is 
100;  the  minimum  score  Is  0. 

(b)  Factors  not  rated  by  score  points. 
The  factor  of  “flavor  and  odor”  is  evalu¬ 
ated  organoleptically  by  smelling  and 
tasting,  after  the  product  has  been 
cooked  in  accordance  with  §  264.321(c). 

(1)  Good  flavor  and  odor  (essential 
requirements  for  a  Grade  A  product) 
means  that  the  cooked  product  has  the 
typical  flavor  and  odor  of  the  indicated 
species  of  fish  and  of  the  breading  and 
is  free  from  rancidity,  bitterness,  stale¬ 
ness,  and  off-flavors  and  off-odors  of  any 

'  kind. 

(2)  Reasonably  good  flavor  and  odor 
(minimum  requirements  of  a  Grade  B 
product)  means  that  the  cooked  product 
is  lacking  in  good  flavor  and  odor  but  is 


free  from  objectionable  off-flavors  and 
off -odors  of  any  kind. 

§  264.321  Definitions. 

(a)  Selection  of  the  sample  unit:  The 
sample  unit  shall  consist  of  10  frozen 
raw  breaded  fish  portions  taken  at  ran¬ 
dom  from  one  or  more  packages  as  re¬ 
quired.  The  fish  portions  are  spread  out 
on  a  flat  pan  or  sheet  and  are  examined 
according  to  Table  1.  Definitions  of  fac¬ 
tors  for  point  deductions  are  as  follows: 

(b)  Examination  of  sample,  frozen 
state:  (1)  “Condition  of  package”  refers 
to  the  presence  in  the  package  of  loose 
breading  and/or  loose  frost. 

(2)  “Ease  of  separation"  refers  to  the 
difficulty  of  separating  the  portions  from 
each  other  or  from  the  packaging  mate¬ 
rial. 

(3)  “Broken  portion”  means  a  portion 
with  a  break  or  cut  equal  to  or  greater 
than  one-half  the  width  or  length  of  the 
portion. 

(4)  “Damaged  portion”  means  a  por¬ 
tion  that  has  been  mashed,  physically 
or  mechanically  injured,  mls^aped,  or 
mutilated  to  the  extent  that  its  appear¬ 
ance  is  materially  affected.  The  amount 
of  damage  is  measured  by  using  a  grid 
composed  of  squares  V^-lnoh  x  Vi-inch 
(that  Is,  squares  with  an  area  of 
square  inch  each)  to  measure  the  area 


of  the  portion  affected.  No  deductions 
are  made  for  damage  of  less  than  vi« 
square  inch. 

(5)  “Uniformity  of  size”  refers  to  the 
degree  of  uniformity  in  length  and  width 
of  the  frozen  portions.  Deviations  are 
measured  from  the  combined  lengths  of 
the  two  longest  minus  the  combined 
lengths  of  the  two  shortest  and/or  the 
combined  widths  of  the  two  widest  minus 
the  combined  widths  of  the  two  narrow¬ 
est  portions  In  the  sample.  Deductions 
are  not  made  for  overall  deviations  in 
length  or  width  up  to  V^  inch. 

(6)  “Uniformity  of  weight”  refers  to 
the  degree  of  uniformity  of  the  weights 
of  the  portions.  Uniformity  is  measured 
by  the  combined  weight  of  the  two  heavi¬ 
est  portions  divided  by  the  combined 
weight  of  the  two  lightest  portions  in  the 
sample.  No  deductions  are  made  for 
weight  ratios  less  than  1.2. 

(c)  (1)  Cooked  state  means  the  state 
of  the  product  after  being  cooked  in 
accordance  with  the  Instructions  accom¬ 
panying  the  product.  If,  however,  spe¬ 
cific  Instructions  are  lacking,  the  prod¬ 
uct  being  Inspected  is  cooked  as  follows: 

(2)  Transfer  the  product,  while  still 
frozen,  into  a  wire  mesh  fry  basket  large 
enough  to  hold  the  fish  portions  in  a 
single  layer  and  cook  by  Immersing  them 
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3~5  minutes  In  liquid  or  hydrogenated 
cooking  oil  heated  to  350*  to  375*  P. 
After  cooking,  allow  the  fish  portions  to 
drain  15  seconds  and  place  them  on  a 
paper  napkin  or  towel  to  absorb  excess 
oil. 

<ri)  Examination  of  sample,  cooked 
state. 

(1)  “Distortion”  refers  to  the  degree 
of  bending  of  the  long  axis  of  the  por¬ 
tion.  Di.stortlon  is  measured  as  the 
greatest  deviation  from  the  long  axis. 
Deductions  are  not  made  for  deviations 
of  less  than  Vi  inch. 

(2)  “Coating  defects”  refers  to  break.s, 
lumps,  ridges,  depressions,  blisters  or 
swells  and  curds  in  the  coating  of  the 
cooked  product.  Breaks  in  the  coating 
are  objectionable  bare  spots  through 
which  the  fish  flesh  is  plainly  visible. 
Lumps  are  objectionable  outcroppings  of 
breading  on  the  portion  surface.  Ridges 
are  projections  of  excess  breading  at  the 
edges  of  the  portions.  Depressions  are 
objectionable  visible  voids  or  shallow 
areas  that  are  lightly  covered  by  bread¬ 
ing.  Blisters  are  measured  by  the  swell¬ 
ing  or  exposed  area  in  ^e  coating 
resulting  from  the  bursting  or  breaking 
of  the  coating.  Curd  refers  to  crater-like 
holes  in  the  breading  filled  with  coagu¬ 
lated  white  or  creamy  albumin.  In¬ 
stances  of  these  defects  are  measured 
by  a  plastic  giid  marked  off  in  y4-lnch 
■Quaree  (Vie  square  inch).  Each  square 
is  counted  as  1  whether  it  is  full  or 
fractional. 

(3)  “Blemishes"  refers  to  skin  (except 
for  Style  ID ,  blood  spots  or  bruises,  ob¬ 
jectionable  dark  fatty  flesh,  or  extrane¬ 
ous  material.  Instances  of  blemishes  re¬ 
fers  to  each  occurrence  mea.sured  by 
placing  a  plastic  grid  marked  off  in  Cl¬ 
inch  squares  (Vie  8qusu*e  inch)  over  the 
defect  area.  Each  square  is  counted  as 
1  whether  it  Is  full  or  fractional. 

(4)  “Bones"  means  the  presence  of  po¬ 
tentially  harmful  bones  in  a  portion.  A 
potentially  harmful  bone  is  one  that 
after  being  cooked  is  capable  of  piercing 
or  hurting  the  palate. 

(5)  “Texture  defects  of  the  coating" 
refers  to  the  absence-  of  the  normal 
textural  properties  of  the  coating  which 
are  crispness  and  tenderness.  Defects 
In  coating  texture  are  drsmess.  sogginess, 
mushiness,  doughyness,  toughness, 
pastyness,  as  sensed  by  starchiness  or 
other  sticky  properties  felt  by  mouth 
tissues  and/or  mealiness. 

(6)  “Texture  defects  of  the  fish  fiesh 
and  texture  of  skin  in  Style  n"  refers 
to  the  absence  of  the  normal  textural 
properties  of  the  cooked  fish  fiesh  and 
to  the  absence  of  tenderness  of  the 
cooked  skin  in  Style  n.  Normal  textural 
properties  of  cooked  fish  fiesh  are  tender¬ 
ness,  firmness,  and  moistness  without 
excess  water.  Texture  defects  of  the 
cooked  fiesh  are  dryness,  mushiness, 
toughness,  and  rubberyness.  Texture  de¬ 
fects  of  the  cooked  skin  in  Style  n  are 
mushiness,  rubberynes.*!,  toughne.ss,  and 
stringiness. 

(e)  General  definitions.  (1)  “Small" 
(overall  assessment)  refers  to  a  condi¬ 
tion  that  Is  noticeable  but  is  not  seri¬ 
ously  objectionable.- 


(2)  "Large"  (overall  assessment)  re¬ 
fers  to  a  condition  that  not  only  is  notice¬ 
able  but  is  seriously  objectionable. 

(3)  “Minor”  (individual  assessment) 
refers  to  a  defect  that  slightly  affects 
the  appearance  and/or  utility  of  Uie 
product. 

(4)  “Major”  (individual  a.^sessment) 
refers  to  a  defect  that  seriously  affects 
the  appearance  and/or  utility  of  the 
product. 

(f)  “Minimum  fi.'^h  flesh  content  — 
End-product  determination"  refers  to  the 
minimum  percent,  by  weight,  of  the 
average  fish  fiesh  content  of  three  frozen 
raw  breaded  portions  (sample  unit  for 
fish  flesh  determination),  as  determined 
by  the  following  method: 

(1)  Equipment  reeded.  (1)  Water 
bath  (for  example,  a  3  to  4  liter  beaker) . 

(il)  Balance  accurate  to  0.1  gram. 

(iii)  Clip  tongs  of  wire,  plastic,  or 
glass. 

(Iv)  Stop-watch  or  regular  watch 
readable  to  a  second. 

(V)  Paper  towels. 

(vi)  Spatula,  4-lnch  blade  with 
rounded  tip. 

(vli)  Nut  pick. 

(vili)  Thermometer  (immersion  type' 
accurate  to  ±2”  F. 

(2)  Procedure. 

(1)  Calculate  the  weight  of  three 
frozen  raw  breaded  portions  by  dividing 
the  declared  net  weight  on  the  label  by 
the  number  of  portions  indicated  on 
the  label  to  obtain  the  weight  of  an 
individual  portion  and  multiply  by  three. 


(g)  “Minimum  fi.‘:h  flesh  content — On¬ 
line  determination”  refers  to  the  mini¬ 
mum  percent  fish  flesh,  by  weight,  of  the 
average  weight  of  three  groups  of  five 
portions  (sample  unit  for  fish  flesh 
determination),  as  determined  by  the 
following: 

(1)  Equipment  needed- Balance  ac¬ 
curate  to  0.1  gram. 

(2)  Procedure: 

(1)  Weigh  three  groups  of  five  raw 


(iii)  Frequency  of  on-line  fish  flesh 
content  determination  shall  be  minimum 
of  three  determinations  of  fish  flesh  con¬ 
tent  for  small  production  runs  or  lots, 
l.e.,  3  X  (three  groups  of  five  imbreaded 
portions) .  For  larger  production  runs  or 
lots,  a  minimum  of  one  determination  l.e., 
1 X  (three  groups  of  flve  unbreaded  por¬ 
tions),  shall  be  made  for  every  hour  of 
production  of  product  unjts  of  the  same 
weight. 

§  261.322  Use  uf  altornale  nielliotis  of 
fish  flesh  determination. 

(a)  The  end-product  method  In 
S  264.321(f)  for  determining  flsh  flesh 
content  shall  be  used  for  lot  and  appeal 


If  the  number  of  portions  contained  in 
the  package  is  not  declared  on  the  label, 
the  actual  weight  of  three  frozen  raw 
breaded  portions  shall  be  used. 

( II)  Using  tongs,  place  each  portion  in¬ 
dividually  in  the  water  bath  maintained 
at  63*  P.  to  120*  P.  and  allow  to  remain 
until  the  breading  becomes  soft  and  can 
easily  be  removed  from  the  still  frozen 
flsh  flesh  (between  10  to  110  seconds 
for  portions  held  in  storage  at  0*  P.) . 

(III)  At  the  end  of  the  Immersion,  re¬ 
move  the  flsh  portion  from  the  water  and 
blot  the  stick  lightly  with  double  thick¬ 
ness  paper  towelings.  This  step  should  be 
completed  in  no  more  than  7  seconds. 

(iv)  Scrape  and  remove  the  breading 
material  and  batter  from  the  flsh  flesh 
with  the -spatula  removing  the  softened 
breading  material  and  batter  from  the 
narrow  sides  and  ends  of  the  portion  on 
the  initial  movements,  followed  by  re¬ 
moving  the  material  from  the  wider  flat 
surfaces. 

(V)  Residual  batter  and  breading  may 
remain  on  some  portions  prepared  using 
batters  that  are  difficult  to  remove  after 
one  dipping.  When  this  occurs,  redlp  the 
partially  “debreaded"  portion  in  63*  to 
86°  F.  (room  temperature)  water  for  ap¬ 
proximately  2  seconds.  Follow  step  3 
toweling,  and  remove  the  softened  resid¬ 
ual  batter  and  breading  material. 

(vi)  Weigh  all  the  “debreaded”  fish 
portions. 

(vii)  Calculate  the  percent  flsh  flesh 
in  the  sample  unit  by  the  following 
formula: 


imbreaded  portions  from  the  line.  These 
weights  should  be  recorded  and  averaged 
(average  weight  of  three  groups  of  five 
portions)  and  percent  fish  fle^  calcu¬ 
lated  immediately  after  the  average 
weights  are  determined. 

(ii)  Calculate  the  percent  flsh  fiesh  in 
the  sample  unit  by  using  the  average 
weight  of  three  groups  of  five  unbreaded 
portions  and  the  declared  net  weight  of 
five  finished  product  units. 


inspections  and  may  be  used  for  verifi¬ 
cation  Inspection. 

(b)  The  on-line  method  in  §  264.321  ig) 
for  determining  fish  flesh  content  may 
be  used  during  processing  operations. 

§  264.325  Tolerancf^s  for  certification  of 
officially  drawn  samples. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certifled  In  accordance  with 
Part  260,  Subpart  A  of  this  chapter 
(Regulations  Governing  Processed  Fish¬ 
ery  Products) ,  except  that  a  sample  unit 
shall  consist  of  10  portions  taken  at  ran¬ 
dom  from  one  or  more  packages  as  re¬ 
quired. 


Weight  ol  flsh  flesh  ( vl) 

Percent  fleh  fle-h  = - -  - - X  100 

Weight  of  three  raw  breaded  portions  (1) 


Kxample.  The  declared  net  weight  of  flve  4  ob.  finished  product  units  would  he  20  ounces 
or  566  g^rams.  The  average  weight  of  three  groups  of  flve  unbreaded  portions  would  be  16 
ounces  or  424  grams.  The  percent  flsh  flesh  would  be  75. 


Percent  fish  flesh =- 


Weight  of  flsh  flesh  (sample  unit  (1) ) 
Declared  net  weight  of  raw  breaded  portions  X  6  (11) 


XlOO 
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Subpart  F — United  States  Standards  for 
Grades  of  Frozen  Fried  Fish  Sticks 
§  264.351  Dcacription  of  the  product. 

Frozen  fried  fish  sticks  are  clean, 
wholesome,  rectangular-shaped  tm- 
glazed  masses  of  cohering  pieces  (not 
ground)  of  fish  flesh  coated  with  bread¬ 
ing  and  partially  cooked.  The  sticks  are 
cut  from  frozen  fish  blocks;  are  coated 
with  a  suitable,  wholesome  batter  and 
breading;  are  fried,  packaged,  and  frozen 
In  accordance  with  good  manufacturing 
practices.  They  are  maintained  at  tem¬ 
peratures  necessary  for  preservation  of 
the  product.  Frozen  fried  fish  sticks 
weigh  up  to  and  Including  ounces; 
are  at  least  three-eighths  of  an  inch 
thick;  and  their  largest  dimension  Is  at 
least  three  times  the  next  largest  dimen¬ 
sion.  All  sticks  in  an  individual  package 
are  prepared  from  the  flesh  of  one  spe¬ 
cies  of  fish. 

§  264.352  Composition  of  the  product. 

(a)  Frozen  fried  fish  sticks  shall  con¬ 
tain  60  percent  by  weight  of  fish  flesh 
determined  by  the  official  end-product 
method  as  set  forth  in  §  264.371(f).  Fish 
flesh  content  may  be  determined  by  the 
on-line  method  as  set  forth  In  5  264.- 
371(g):  Provided,  That  the  results  are 
consistent  with  the  fish  flesh  content  re¬ 
quirement  of  60  percent  by  weight,  when 
verified  by  the  official  end-product 
method. 

(b)  Production  methods  employed  In. 
official  establishments  shall  be  kept  rela¬ 
tively  constant  for  each  production  lot 
so  as  to  minimize  variation  in  any  factors 
which  may  affect  the  relative  fish  flesh 
content. 

§  264.353  Grades. 

(a)  “n.S.  Grade  A”  Is  the  quality  ol 
frozen  fried  fish  sticks  that  (1)  possess 
good  flavor  and  odor  and  (2)  rate  a  total 
score  of  not  less  than  85  points  for  those 
factors  of  quality  that  are  rated  In  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  elsewhere  In  this  part. 

(b)  *‘n.S.  Grade  B”  Is  the  quality  of 
frozen  fried  fish  sticks  that  (1)  possess 
at  least  reasonably  good  flavor  and  odor 
and  (2)  rate  a  tot^  score  of  not  less  than 
70  points  for  those  factors  of  quality 
that  are  rated  In  accordance  with  the 
scoring  system  outlined  In  this  part. 

(c)  “Substandard”  is  the  quality  of 
frozen  fried  fish  sticks  that  meet  the 
requirements  of  §  264.351  Description  of 
product,  but  otherwise  fall  to  meet  the 
requirements  of  “U.S.  Grade  B.” 

§  264.361  Determination  of  the  grade. 

The  grade  is  determined  by  examining 
the  product  In  the  frozen  and  cooked 
states  and  is  evaluated  by  considering 
the  following  factors: 

(a)  Factors  rated  by  score  points. 
Points  are  deducted  for  variations  In  the 
quality  of  eaxii  factor  In  accordance 
wKh  the  schedule  In  Table  1.  The  total 
at  points  deducted  Is  subtracted  from  100 
to  obtain  the  score.  The  maximtim 
score  Is  100;  the  minimum  score  Is  0. 
i  (b)  Factors  not  rated  by  score  points. 
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The  factor  of  "flavor  and  odor”  Is  evalu¬ 
ated  organoleptically  by  smelling,  and 
tasting,  after  the  product  has  been 
cooked  In  accordance  with  i  264.371. 

(1)  Good  flavor  and  odor  (essential 
requirements  for  a  Grade  A  Product) 
means  that  the  cooked  product  has  the 
typical  flavor  and  odor  of  the  Indicated 
species  of  fish  and  of  the  breading  and 


Is  free  from  rancidity,  bitterness,  stale¬ 
ness.  and  off-flavors  and  off -odors  of  any 
kind. 

(2)  Reasonably  good  flavor  and  odor 
(minimum  requirements  of  a  Grade  B 
Product)  means  that  the  cooked  prod¬ 
uct  is  lacking  In  good  flavor  and  odor  but 
is  free  from  objectable  off-flavors  and 
off -odors  of  any  kind. 


Tabls  1— Schedule  or  Point  Deductions  Pee  Saufle  Unit  or  10  Sticks 
rsozEN  state 


PECton  scored  | 

Method  of  determining  score 

Condition  of  packace _ 

Small  degree;  Loose  free  oil,  and/or  moderate  loose  breading  and/or 
moderate  frost. 

Large  degree:  Oil  soaking  throogh  package  and/or  exeeaslTe  loose 
breading  and/or  exeeaslTe  amount  frost. 

Ma)or:  Separated  only  by  knife  or  other  Instrument.— Kaeh  affected. 

Muhed,  mtchankMy  andlor  gky^aBy  htfmred,  mifi/laprd  sr 

Unlformltj: 

Site . 

Major:  Over  3  Instances.— Each  affaeted . . . 

DeTlatico  In  length  or  width  between  the  2  largest  and  3  smallest 
sticks  Is; 

Up  to  H  inch _ _ _ _ _ _ _ 

Over  Inch  and  up  to  H  Inch.. . . . 

Welfht . 

Weight  r^o  of  the  3  beaTiaet  divided  by  the  3  lightest  atlAs: 

Diatortion... . . . 

Color . 

Oyer  1.4„ . . . . 

Minor:  Bending,  shrinking,  twisting  (H  to  H  Inch).— Bach  affected.. 
Major:  ExeeaslTe  bending,  shrlnklii^  twisting  (over  H  inch).- Bach 
affected. 

Minor:  Stilus  differing  sUghUy  from  average  color  of  sticks  in  sample 
unlL- Each  affected. 

Major:  Sticks  exeesalTely  dark  or  light  from  average  color  of  sticks 
In  sample  unit.— Each  affected. 

Bart  spots,  blUterhig,  rldget,  breakt,  eurdt  * 

1 

1 

1 

Major:  Over  3  Instances.— Each  affected . . . . 

Skin,  blood  spots,  5rufses,  iffsooioratteiM  * 

Major:  Over  6  Instances.- Each  affaeted. . . 

Teztim: 

_ _ _ 

Flah  fleah . 

Large  degree:  Farinaceous  (m^yr,'paaty7  v'e^  t«^b  and/w  oily  .. . 

Large  degree:  Dry  to  the  po'lht  of  flbrousness,  very  mushy,  tough, 
and  rubbery. 

Deduct 


3 


1 

10 


2 

4 


0 

3 

10 

0 

2 

5 

10 


1 

3 

3 

4 


1 

3 


t 

3 

10 

6 

15 

5 

15 


I  AnlnsUnee-eEcb  He  square  Ineb  (H-lneh  square). 

§  264.371  Definitions. 

(a)  Selection  of  the  sample  unit:  The 
sample  imlt  shall  consist  of  10  frozen 
fried  fish  sticks  taken  at  random  from 
one  or  more  packages  as  required.  The 
fish  sticks  are  spread  out  on  a  flat  pan 
or  sheet  and  are  examined  according  to 
Table  1.  Definitions  of  factors  for  point 
deductions  are  us  follows: 

(b)  Examination  of  sample,  frozen 
state: 

(1)  “Condition  of  package”  refers  to 
the  presence  In  the  package  of  free  ex¬ 
cess  oil  and/or  loose  breading  and/or 
loose  frost. 

(2)  “Base  of  separation”  refers  to  the 
difficulty  of  separating  sticks  from  each 
other  or  from  packaging  material  that 
are  frozen  together  after  the  frying 
operation  and  during  the  freezing. 


(3)  “Broken  stick”  means  a  stick  with 
a  break  or  cut  equal  to  or  greater  than 
one-half  the  width  of  the  stick. 

(4)  “Damaged  stick”  means  a  stick 
that  has  been  mashed,  idiystcally  on 
mechanically  injxired,  misshaped  or  mu¬ 
tilated  to  the  extent  that  its  appearance 
Is  materially  affected.  The  amount  of 
damage  is  measiued  by  using  a  grid 
composed  of  squares  Inch  (that  Is, 
squares  with  an  area  of  Vis  square  inch 
each)  to  measure  the  area  of  the  stick 
affected.  Deductions  are  not  made  for 
damage  less  than  Vis  square  Inch. 

(5)  "Uniformity  of  size”  refers  to  the 
degree  of  uniformity  In  length  and 
width  of  the  frozen  sticks.  Deviations 
are  measured  from  the  combined  lengths 
of  the  two  longest  minus  the  combined 
lengths  of  the  two  shortest  and/or  the 
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combined  widths  of  the  two  widest  minus 
the  combined  widths  of  the  two  narrow¬ 
est.  Deductions  are  not  made  for  orer- 
all  derlatlona  In  length  of  width  up  to 
Inch. 

(8)  ‘•Uniformity  of  weight”  refers  to 
the  degree  of  uniformity  of  the  weights 
of  the  sticks.  Uniformity  Is  measured 
by  t^e  combined  weight  of  the  two  heavi¬ 
est  sticks  divided  by  the  combined  weight 
of  the  two  lightest  sticks.  No  deductions 
are  made  for  weight  ratios  less  than 
1.15. 

(c)  Cooked  state  means  the  state  of 
the  product  after  cooking  In  accordance 
with  the  Instructions  accompanying  the 
product.  However,  If  specific  Instructions 
are  lacking,  l^e  product  for  Inspection 
is  cooked  as  follows:  Transfer  the  prod¬ 
uct,  while  still  In  frozen  state,  onto  a 
flat  pan  or  sheet  of  sufficient  size  to 
accommodate  10  sticks  spaced  at  least  Vt 
inch  apart.  Place  the  pan  and  frozen 
contents  In  a  properly  ventilated  oven 
preheated  to  400*  F.  imtll  thoroughly 
cooked  (about  15  to  18  minutes  or  to  an 
Internal  temperature  of  160*  F.) . 

(d>  Exan^atlon  of  sample,  cooked 
state: 

(1)  “Distortion”  refers  to  the  degree 
of  lending  of  the  long  axis  of  the  stldc. 
Distortion  Is  measured  as  the  greatest 
deviation  from  the  long  axis.  Deduc¬ 
tions  are  not  made  for  deviations  of  less 
than  14  inch. 

(2)  “Color”  refers  to  the  reasonably 
uniform  color  typical  of  the  sample 
material. 

(3)  “Coating  defects”  refers  to  breaks, 
lumps,  ridges,  depressions,  blisters  or 
swells  and  curds  In  the  coating  of  the 
cooked  product.  Breaks  In  the  coating 
are  objectionable  bare  spots  through 
which  the  fish  flesh  is  plainly  visible. 
Lumps  are  objectionable  outcroppings 
of  breading  on  the  stick  surface.  Ridges 
are  projections  of  excess  breading  at  the 
edges  of  the  fish  flesh.  Depressions  are 
objectionable  visible  voids  or  shallow 
areas  which  are  lightly  covered  by  bread¬ 
ing.  Blisters  are  measured  by  the  swell¬ 
ing  or  exposed  area  in  the  coating  re¬ 
sulting  from  the  bursting  or  breaking  of 
the  coating.  Curd  refers  to  crater-llke 
holes  In  the  breading  filled  with  coagu¬ 
lated  albumin.  Instances  of  these  de¬ 
fects  are  measured  by  a  plastic  grid 
marked  off  In  ^-Inch  squares  (Me  square 
Inch).  Eadi  square  is  counted  as  one 
whether  It  Is  full  or  fractlonaL 

(4)  “Blemishes”  refers  to  skin,  blood 
spots,  or  bruises,  obJecUonal  dark  fatty 
flesh,  carbon  spedcs  or  extraneous  mate- 
litd.  Instances  of  blendshes  refers  to 
each  occurrence  measured  by  placing  a 
plastic  grid  marked  off  In  V^-lnch  squares 
(Me  square  Inch)  over  the  defect  area. 
Each  square  Is  counted  as  one  whether  It 
Is  full  or  fractional. 

(5)  “Bones”  means  the  presence  of  po¬ 
tentially  harmful  bones  in  a  stick.  A 
potentially  harmful  bone  Is  one  that 
after  being  cooked  Is  capable  of  piercing 
or  hurting  the  palate. 

(•)  “Tsxtnrs  defects  of  the  coating” 
refers  to  the  absence  of  the  normal  tex¬ 


tural  properties  of  the  coating  which  are 
crlQiness  and  tenderness.  Coating  tex¬ 
ture  defects  are  dryness,  sogginess, 
mushiness,  doughyness,  toughness,  pas- 
tyness,  as  sensed  by  starchiness  or  other 
sticky  properties  felt  by  mouth  tissues; 
olllness  to  the  degree  of  Impairment  of 
texture;  and/or  mealiness 

(7)  “Texture  defect*  of  the  fish  flesh” 
refers  to  the  absence  of  normal  textmtd 
properties  of  the  cooked  fish  flesh,  which 
are  tenderness,  flnnness,  and  moistness 
without  excess  water.  Texture  defects 
of  the  flesh  are  dnmess,  softness,  tough¬ 
ness,  and  rubberyness. 

(e)  General  definitions: 

(1)  “Small”  (overall  assessment)  re¬ 
fers  to  a  condition  that  is  noticeable  but 
Is  not  seriously  objectionable. 

(2)  "Large"  (overall  assessment)  re¬ 
fers  to  a  condition  that  not  only  Is  notice¬ 
able  but  Is  seriously  objectionable. 

(3)  “Minor”  (Individual  assessment) 
refers  to  a  defect  that  slightly  affects  the 
appearance  and/or  utility  of  the  product. 

(4)  "Major”  (individual  assessment) 
refers  to  a  defect  that  seriously  affects 
the  appearance  and/or  utility  of  ths 
product. 

(f )  “Minimum  fish  flesh  content — end- 
product  determination”  refers  to  the 
miniTniim  percent,  by  weight,  of  the  av¬ 
erage  fish  flesh  content  of  three  frozen 
fried  fish  sticks  (sample  unit  for  fish 
flesh  determination),  as  determined  by 
the  following  method: 

(I)  Equipment  needed.  (1)  Water 
bath  (for  example,  a  3-  to  4-Uter 
beaker) . 

(II)  Balance  accurate  to  0.1  gram. 

(III)  Clip  tongs  of  wire,  plastic,  or 
glass. 

(Iv)  Stop-watch  or  regular  watch 
readable  to  a  second. 

(V)  Paper  towels. 

(vl)  Spatula,  4-lnch  blade  with 
rounded  tip. 

(vii)  Nut  pick. 

(vUl)  Dieimometer  (Inunerslon  type) 
accurate  to  ±2*  F. 


(g)  “Minimum  fish  flesh  content — on¬ 
line  determination”  refers  to  the  mini¬ 
mum  percent  fish  flesh,  by  weight,  of  the 
average  weight  of  three  groups  of  five 
fish  sticks  (sample  unit  for  fish  flesh  de¬ 
termination) ,  as  determined  by  the 
following: 

(1)  Equipment  needed — balance  ac¬ 
curate  to  0.1  gram. 

(2)  Procedure: 

(1)  Weigh  Uiree  groups  of  five  raw  im- 
breaded  fish  sticks  from  the  line.  These 
weights  should  be  recorded  and  averaged 
(average  weight  of  three  groups  of  five 
sticks)  and  percent  fish  flesh  calculated 


(2)  Procedure.  (1)  Calculata  the 
weight  oi  three  frozen  fried  fish  sticks 
by  dividing  the  declared  net  weUffit  on 
the  label  by  the  number  of  fish  sticks 
Indicated  on  the  label  to  obtain  the 
weight  of  an  individual  fish  stick  and 
multiply  by  three.  If  the  number  of  fish 
sticks  contained  in  the  package  is  not 
declared  on  the  label,  the  actual  weight 
of  three  frozen  fried  fish  sticks  shall  be 
used: 

(11)  Using  tongs,  place  each  stick 
individually  In  the  water  bath  main¬ 
tained  at  63*  P.  to  120*  P.  and  allow  to 
remain  imtll  the  breading  becomes  soft 
and  can  easily  be  removed  from  the  still 
frozen  fish  flesh  (between  10  to  110  sec¬ 
onds  for  sticks  held  In  storage  at  0* 
F.). 

(ill)  At  the  end  of  the  immersion,  re¬ 
move  the  fish  stick  fnxn  the  water 
and  blot  the  stick  lightly  with  double 
thickness  paper  towellngs.  This  step 
should  be  completed  In  no  more  than  7 
seconds. 

(Iv)  Scrape  and  remove  the  breading 
material  and  batter  from  the  fish  flesh 
with  the  spatula  removing  the  softened 
breading  material  and  batter  from  the 
narrow  sides  and  ends  of  the  stick  on 
the  Initial  movements,  followed  by  re¬ 
moving  the  material  from  the  wider  flat 
surfaces. 

(V)  Residual  batter  and  breading  may 
remain  on  some  sticks  prepared  using 
batters  that  are  difficult  to  remove  after 
one  dipping.  When  this  occms  redip  the 
partially  "drt>readed”  sUck  in  83*  io 
86*  F.  (room  temperature)  water  for 
approximately  2  seconds.  Follow  step  3 
toweling,  and  remove  the  softened  re¬ 
sidual  batter  and  breading  materlaL 

(vl)  Weigh  aU  the  “debreaded”  fish 
sticks. 

(vli)  Calculate  the  percent  fish  flesh  In 
the  sample  unit  by  the  following 
formula: 


Immediately  after  the  average  weights 
are  determined. 

(11)  Calculate  the  percent  fl.sh  flesh  in 
the  sample  unit  by  using  the  average 
weight  of  three  groups  of  five  \mbreaded 
fish  sticks  and  the  declared  net  weight  ol 
five  fried  fish  sticks.  The  declared  net 
weight  of  five  fried  fish  sticks  Is  obtained 
by  dividing  the  net  weight  declaration  on 
the  label  by  the  number  of  fish  sticks  de¬ 
clared  on  the  label  and  multiplying  by  5. 
If  the  number  of  fish  sticks  Is  not  de¬ 
clared  on  the  label,  the  actual  weight  of 
five  fried  fish  sticks  shall  be  used. 


%  lUhlleah= 


Weight  of  fish  flesh  (sample  unit  (1) ) 
Declared  or  actual  net  weight  of  five  fried  flsh  sticks 


XlOO 


Note:  The  percent  flah  fleah  determined  by  the  on-line  method  will  usually  differ  from 
the  percent  flah  fleah  determined  by  the  end-product  method  due  to  processing  and  varla-  { 
Mona  amoelEted  therewith. 


%  flsh  fleeh= 


Weight  of  flsh  flesh  (vl) 
Weight  of  three  fried  flsh  sticks  (1) 


XlOO 
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(ill)  Frequency  of  on-line  fish  flesh 
content  determination.  A  minimum  of 
tliree  determinations  of  fish  flesh  content 
sliall  be  carried  out  for  small  production 
runs  or  lots,  l.e.,  3  x  (three  groups  of  five 
unbreaded  fish  sticks).  For  larger  pro¬ 
ductions  runs  or  lots,  a  minimum  of  one 
determination,  l.e.,  1  x  (three  groups  of 
five  unbreaded  fish  sticks)  shall  be  car¬ 
ried  out  for  every  hour  of  production  of 
product  units  of  the  same  weight. 

§  2(>^t.372  IVc  of  alternate  nietliuds  for 
determining  fish  flesh  content. 

(a)  The  official  end-product  metliod 
In  §  264.371(f)  for  determining  fish  flesh 
content  shall  be  used  for  lot  and  appeal 
insi>ectlons,  and  for  inspections  for 
verification  In  official  establishments 
when  the  on-line  method  Is  used. 

(b)  The  on-line  method  In  S  264.371(g) 
for  determining  fish  flesh  content  may  be 
used  In  official  establishments  during 
processing  operations. 

§  264.375  Tolerances  for  certification  of 
officially  dravn  samples. 

The  sample  rate  and  grade  of  spe¬ 
cific  lots  shall  be  certified  in  accordance 
with  Part  260,  Subpart  A  of  this  chapter 
(Regulations  Governing  Processed  Fish¬ 
ery  Products) . 

Subpart  G — United  States  Standards  for 

Grades  of  Frozen  Fried  Fish  Portions 

§  2(^.401  Description  of  the  product. 

Frozen  fried  fish  portions  are  clean, 
wholesome,  uniformly  shaped,  unglazed 
masses  of  cohering  pieces  (not  ground) 
of  fish  flesh  coated  with  breading  and 
partially  cooked.  The  portions  are  cut 
from  frozen  fish  blocks:  are  coated  with 
a  suitable,  wholesome  batter  and  bread¬ 
ing;  are  fried,  packaged,  and  frozen  in 
accordance  wi^  good  manufacturing 
practices.  They  are  maintained  at  tem- 
pe:atures  necessary  for  preservation  of 
the  product.  Frozen  fried  fish  portions 
weigh  more  than  IVz  ounces  and  are 
at  least  three-eighths  of  an  Inch  thick. 
All  portions  In  an  individual  package 
are  prepared  from  the  flesh  of  one  species 
of  fish. 

§  264.402  C^mpohilioii  of  the  product. 

(a)  Frozen  fried  fish  portions  shall 
contain  65  percent  by  weight  of  fish  flesh 
determined  by  the  official  end-product 
method  as  set  forth  In  S  264.421(f).  Fish 
flesh  content  may  be  determined  by  the 
on-line  method  as  set  forth  In  §  264.421 
(g) :  Provided,  That  the  results  are  con¬ 
sistent  with  the  fish  flesh  content  re¬ 
quirement  of  65  percent  by  weight,  when 
verified  by  the  official  end-product 
method. 

(b)  Production  methods  employed  In 
official  establishments  shall  be  kept  rel¬ 
atively  constant  for  each  production  lot 
so  as  to  minimize  variation  In  any  factors 
which  may  affect  the  relative  fish  flesh 
content. 

§  264.403  Grades. 

(a)  “U.S.  Grade  A*'  Is  the  quality  of 
frozen  fried  fish  portions  that  dispos¬ 
sess  good  flavor  and  odor  and  (2)  rate 
a  total  score  of  not  less  than  85  points 
for  those  factors  of  quality  that  are  rated 
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In  accordance  with  the  scoring  system 
outlined  elsewhere  In  this  part. 

(b)  "U.S.  Grade  B"  Is  the  quality  of 
frozen  fried  flish  portions  that  (1)  pos¬ 
sess  at  least  reasonably  good  flavor  and 
odor  and  (2)  rate  a  total  score  of  not 
less  than  70  points  for  those  factors  of 
quality  that  are  rated  In  accordance  wl^ 
the  scoring  system  outlined  In  this  part. 

(c)  “Substandard”  Is  the  quali^  of 
frozen  fried  fish  portions  that  meet  the 
requirements  of  §  264.401  Description  of 
product,  but  otherwise  fall  to  meet  the 
requirements  of  ‘‘U.S.  Grade  B." 

§  264.411  Determination  of  the  grade. 

The  grade  Is  determined  by  examin¬ 
ing  the  product  In  the  frozen  and  cooked 
states  and  Is  evaluated  by  considering 
the  following  factors: 

(a)  Factors  rated  by  score  points. 
Points  are  deducted  for  variations  In 
the  quality  of  each  factor  In  accordance 


(a)  Selection  of  the  sample  unit: 

The  sample  unit  shall  consist  of  10 

frozen  fried  fish  portions  take  at  ran¬ 
dom  from  one  or  more  packages  as  re¬ 
quired.  The  portions  are  spread  out  on 
a  flat  pan  or  sheet  and  are  examined 
according  to  Table  1.  Definitions  of  fac¬ 
tors  for  point  deductions  are  as  follows: 

(b)  Examination  of  sample,  frozen 
state; 


with  the  schedule  in  Table  1.  The  total 
of  points  deducted  la  subtracted  from 
100  to  obtain  the  score.  The  maximum 
score  Is  100;  the  minimum  score  Is  0. 

(b)  Factors  not  rated  by  score  points. 
The  factor  of  “flavor  and  odor”  Is  evalu¬ 
ated  organoleptically  by  smelling  and 
tasting,  after  the  product  has  been 
cooked  In  accordance  with  §  264.421. 

(1)  Good  flavor  and  odor  (essential 
requirements  for  a  Grade  A  product) 
means  that  the  cooked  product  has  the 
typical  flavor  and  odor  of  the  Indicated 
species  of  fish  and  of  the  breading  and  is 
free  from  rancidity,  bitterness,  staleness, 
and  off-flavors  and  off-odors  of  any 
kind. 

(2)  Reasonably  good  flavor  and  odor 
(minimum  requirements  of  a  Grade  B 
product)  means  that  the  cooked  product 
is  lacking  in  good  flavor  and  odor  but  l.‘< 
free  from  objectionable  off-flavors  and 
off-odors  of  any  kind. 


(1)  “Condition  of  package"  refers  to 
the  presence  in  the  package  of  free  ex¬ 
cess  oil  and/or  loose  breading  and/or 
loose  frost. 

(2)  "East  of  separation”  refers  to  the 
difficulty  of  separating  portions  from 
each  other  or  from  packaging  material 
that  are  frozen  together  after  the  fry¬ 
ing  operation  and  during  the  freezing. 

(3)  “Broken  portion"  means  a  portion 
with  a  break  or  cut  equal  to  or  greater 
than  one-half  the  width  or  length  of  the 
portion. 


Tabu  1— Schbduu  or  Point  DsoocnoNs  riB  Sampu  Unit  or  10  PomnoNs 
noeXM  BTATB 


Factors  scored 

Method  of  determining  score 

Condition  of  packace . 

Kasc  of  separation...... _ 

BrokMi  portion . 

Damaged  portion . 

Small  degree:  Loose  bee  oil,  and/or  moderate  loose  hreading  and/or  ' 
moderate  frost. 

Large  degree:  Oil  soaking  through  package  and/or  eioeaslre  loose 
breading  and/or  eioeeslTe  amount  froet. 

Minor:  Hand  separated  with  dlffloulty.— Eadi  affected . 1 

Major:  Separated  only  by  knife  or  other  Instrument.— Each  affected . . 
Break  or  cut  greater  than  H  length  or  width.— Each  affected . | 

Matktd,  mrcksnicoOy  aad/er  pAysleslIy  iiUurrd,  mlt$haptd  or  nufSated  *  ' 

Minor:  I  to  3  Instances.- Each  affected . ! 

Unllonnity: 

Bite . 

Weight . 

I 

i 

Major:  Orer  8  Instances.- Each  affected . I 

i 

Derlatlon  In  length  or  width  between  the  2  largest  and  2  smallest  | 
portions  Is: 

Up  to  M  Inch . 

Over  Inch  and  up  to  H  Inch . 

Oyer  H  Inch . 

Weight  ratio  of  the  2  heavleht  divided  by  the  2  lightest  portions: 

Oyer  1.0;  not  over  1.20. . . . . 

Oyer  1.20;  not  over  1.8 . 

Over  1.8;  not  over  1.4 . 

Over  1.4 . 

COOKED  BTATS 

Distortion . 

Color . 

1 

Major:  Bending,  shrinking,  twisting  04  to  U  Inch).— Each  affected.. 
Mluor:  Excessive  bending,  shrinking,  twisting  (over  H  Inch).- Each 
affected. 

Minor:  Portions  dlfferliu  slightly  from  average  color  of  portions  in 
sample  unit.— Each  affected. 

Major:  Portions  excessively  darker  or  lighter  from  average  color  of 
por  tions  In  sample  unit.— Each  affected. 

Bare  $poU,  blUUring,  rldgee,  brernkt,  turdi  > 

Blemishes . 

Major:  Over  3  Instances.- Each  affected . 

Skin,  blood  $pott,  bruises,  dlseoforaflons  > 

Minor:  1  to  6  Instances.- Each  affected . 

Bones . 

Texture: 

Coating . 

Fish  flesh . . 

Major:  Over  6  imstances. — Each  affected . 

Portions  containing  bones  (potentially  harmful).- Each  affected _ 

Small  degree:  Moderately  dry  soggy,  doughy,  oily  and/or  tough . 

Large  degree:  Farinaceous  (mealy),  pasty,  very  tough  and/or  oily.. 

1 

1 

Large  degree:  Dry  to  the  point  of  flbrousness,  very  mushy,  tough, 
and/or  rubbery. 

Dedurt 


I  An  instsncooMch  M«  square  Inch  ((i-Inch  square). 
264.421  Definitions. 
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(4)  “Damaged  portion’’  means  a  por¬ 
tion  that  has  been  mashed,  physically 
or  mechanically  injured,  misshaped  or 
mutilated  to  the  extent  that  its  appear¬ 
ance  is  materially  affected.  The  amoimt 
of  damage  is  measured  by  using  a  grid 
composed  of  squares  V*  inch  (that  is, 
squares  with  an  area  of  Vio  square  inch 
each)  to  measure  the  area  of  the  portion 
affected.  Deductions  are  not  made  for 
damage  less  than  Vio  square  inch. 

(5)  “Uniformity  of  size”  refers  to  the 
degree  of  uniformity  in  length  and  width 
of  the  frozen  portions.  Deviations  are 
measured  from  the  combined  lengths  of 
the  two  longest  minus  the  combined 
lengths  of  the  two  shortest  and/or  the 
combined  widths  of  the  two  widest 
minus  the  combined  widths  of  the  two 
narrowest.  Deductions  are  not  made  for 
overall  deviations  in  length  or  width  up 
to  inch. 

(6)  "Uniformity  of  weight”  refers  to 
the  degree  of  uniformity  of  the  weights 
of  the  portions.  Uniformity  is  measured 
by  the  combined  weight  of  the  two  heav¬ 
iest  portions  divided  by  the  combined 
weight  of  the  two  lightest  portions.  No 
deductions  are  made  for  weight  ratios 
less  than  1.20. 

(c)  Cooked  state  means  the  state  of 
the  product  after  cooking  in  accordance 
with  the  instructions  accompanying  the 
product.  However,  if  specific  instruc¬ 
tions  are  lacking,  the  product  for  inspec¬ 
tion  is  cooked  as  follows:  ’Transfer  the 
product,  while  still  in  frozen  state,  onto 
a  flat  pan  or  sheet  of  sufficient  size  to  ac¬ 
commodate  10  portions  spaced  at  least 
V4  inch  apart.  Place  the  pan  and  frozen 
contents  in  a  properly  ventilated  oven 
preheated  to  420*  F.  imtll  thoroughly 
cooked  (about  15  to  18  minutes  or  to  an 
internal  temperature  of  160*  P.). 

(d)  Examination  of  sample,  cooked 
state: 

(1)  “Distortion”  refers  to  the  degree 
of  bending  of  the  long  axis  of  the  por¬ 
tions.  Distortion  is  measured  as  the 
greatest  deviation  from  the  long  axis. 
Deductions  are  not  made  for  deviations 
of  less  than  Va  inch. 

(2)  “Color”  refers  to  the  reasonably 
uniform  color  within  the  sample  unit. 

(3)  “Coating  defects”  refei^  to  breaks, 
lumps,  ridges,  depressions,  blisters  or 
swells  and  curds  in  the  coating  of  the 
cooked  product.  Breaks  in  the  coating 
are  objectionable  bare  spots  through 
which  the  fish  flesh  is  plainly  visible. 
Lumps  are  objectionable  outcroppings  of 
brea^g  on  the  portion  surface.  Ridges 
are  projects  of  excess  breading  at  the 
edges  of  the  fish  flesh.  Depressions  are 
objectionable  visible  voids  or  shallow 
areas  which  are  lightly  covered  by  bread¬ 
ing.  Blisters  are  measured  by  the  swell¬ 
ing  or  exposed  area  in  the  coating 
resulting  from  the  bursting  or  breaking 
of  the  coating.  Curd  refers  to  crater- 
like  holes  in  the  breading  filed  with 
coagulated  albiunin.  Instances  of  those 
defects  are  measured  by  a  plastic  grid 
marked  off  in  V4-inch  squares  (%e  square 
inch).  Each  square  is  counted  as  1 
whether  it  is  full  or  fractiosal. 

(4)  “Blemishes”  refers  to  skin,  blood 
spots  or  bruises,  objectionable  dark  fatty 
flesh,  carbon  specks  or  extraneous  ma¬ 
terial.  Instances  of  blemishes  refers  to 


each  occurrence  measured  by  placing  a 
plastic  grid  marked  off  ^-Inch  squares 
(Ms  square  inch)  over  tiie  defect  area. 
Each  square  is  coimted  as  1  whether  it 
is  full  or  fractional. 

(5)  “Bones”  means  the  presence  of 
potentially  harmful  bones  in  a  portion. 
A  potentially  harmful  bone  is  one  that 
after  being  cooked  is  capable  of  pierc¬ 
ing  or  hurting  the  palate. 

(6)  “Texture  defects  of  the  coating” 
refers  to  the  absence  of  the  normal  tex¬ 
tural  properties  of  the  cooked  coating 
which  are  cr^pness  and  tenderness. 
Coating  texture'*  defects  are  dryness,  sog- 
gyness,  mushiness,  doughyness,  tough¬ 
ness,  pastyness,  as  sensed  by  starchiness 
or  other  sticky  properties  felt  by  mouth 
tissues;  oillness  to  the  degree  of  impair¬ 
ment  of  texture;  and/or  mealiness. 

(7)  “Texture  defects  of  the  flsh  flesh” 
refers  to  the  absence  of  the  normal  tex¬ 
tural  properties  of  the  cooked  flsh  flesh, 
which  are  tenderness,  flrmness,  and 
moistness  without  excess  water.  Texture 
defects  of  the  flesh  are  dr3mes8,  mushl- 
ness,  to\ighness,  and  rubberyness. 

(e)  General  definitions: 

(1)  “Small”  (overall  assessment)  re¬ 
fers  to  a  condition  that  is  noticeable  but 
is  not  seriously  objectionable. 

(2)  “Large”  (overall  assessment)  re¬ 
fers  to  a  condition  that  not  only  is  no¬ 
ticeable  but  also  is  seriously  objection¬ 
able. 

.(3)  “Minor”  (individual  assessment) 
refers  to  a  defect  that  slightly  affects  the 
appearance  and/or  utility  of  the  product. 

(4)  “Major”  (individual  assessment) 
refers  to  a  defect  that  seriously  affects 
the  appearance  and/or  utility  of  the 
product. 

(f)  “Minimum  flsh  flesh  content — 
end-product  determination”  refers  to  the 
minimum  percent,  by  weight,  of  the 
average  flsh  flesh  content  of  three  frozen 
fried  flsh  portions  (sample  unit  for  flsh 
flesh  determination),  as  determined  by 
the  following  method: 

(1)  Equipment  needed.  (1)  Water 
bath  (for  example,  a  3-  to  4-llter 
beaker) . 

(ii)  Balance  accurate  to  0.1  gram. 

(ill)  Clip  tongs  of  wire,  plastic,  or 
glass. 


(It)  Stop  watch  or  regular  watch 
readable  to  a  second. 

(T)  Paper  towels, 

(Ti)  Spatula.  4-lnch  blade  with 
rounded  tip. 

(vil)  Nut  pick. 

(vUl)  Thermometer  (immersion  tsrpe) 
accurate  to  ±2*  P. 

(2)  Procedure.  (1)  Calculate  the 
weight  of  three  frozen  fried  flsh  portions 
by  dividing  the  declared  net  weight  on 
the  label  by  the  number  of  flsh  portions 
indicated  on  the  label  to  obtain  the 
weight  of  an  individual  flsh  portion  and 
multiply  by  three.  If  the  number  of  flsh 
portions  contained  in  the  package  is  not 
declared  on  the  label,  the  actual  weight 
of  three  frozen  fried  flsh  portions  shall 
be  used. 

(11)  Using  tongs,  place  each  portion  in¬ 
dividually  in  the  water  bath  maintained 
at  63*  P.  to  120*  P.  and  allow  to  remain 
until  the  breading  becomes  soft  and  can 
easily  be  removed  from  the  still  frozen 
flsh  flesh  (between  10  to  110  seconds  for 
portions  held  in  storage  at  0*  F.). 

(ill)  At  the  end  of  the  Immersion,  re¬ 
move  the  flsh  portion  from  the  water  and 
blot  the  portion  lightly  with  double 
thickness  paper  towellngs.  This  step 
should  be  completed  in  no  more  than  7 
seconds. 

(Iv)  Scrape  and  remove  the  breading 
material  and  batter  from  the  flsh  flesh 
with  the  spatula  removing  the  softened 
breading  material  and  batter  from  the 
narrow  sides  and  ends  of  the  portion  on 
the  initial  movements,  followed  by  re¬ 
moving  the  material  from  the  wider  flat 
surfaces. 

(v)  Residual  batter  and  breading  may 
remain  on  some  portions  prepared  using 
batters  that  are  difficult  to  remove  after 
one  dipping.  When  this  occurs  redlp  the 
partially  “debreaded”  portion  in  63*  to 
86*  P.  (room  temperature)  water  for 
approximately  2  seconds.  Follow  step 
3  toweling,  and  remove  the  softened 
residual  batter  and  breading  material. 

(vl)  Weigh  all  the  “debreaded”  flsh 
portions. 

(vil)  Calculate  the  percent  flsh  flesh 
in  the  sample  imit  by  the  following  for¬ 
mula: 


Weight  of  fish  flesh  (vl) 

%  flsh  flesh  = - - — xlOO 

Weight  of  three  fried  flsh  portions  (1) 


(g)  “Minimum  flsh  flesh  content — on¬ 
line  determination”  refers  to  the  mini¬ 
mum  percent  flsh  flesh,  by  weight,  of  the 
average  weight  of  three  groups  of  five 
flsh  portions  (sample  imlt  for  flsh  flesh 
determination),  as  determined  by  the 
following: 

(1)  Equipment  needed — balance  ac¬ 
curate  to  0.1  gram. 

(2)  Procedure; 

(1)  Weigh  three  groups  of  flve  raw  un¬ 
breaded  flsh  portions  from  the  line. 
’These  weights  should  be  recorded  and 
averaged  (average  weight  of  three  groups 
of  flve  portions  and  percent  flsh  fle^ 


calculated  Immediately  after  the  aver¬ 
age  weights  are  determined. 

(11)  Calculate  the  percent  flsh  flesh 
in  the  sample  unit  by  using  the  average 
weight  of  three  groups  of  flve  imbreaded 
flsh  portions  and  the  declared  net  weight 
of  flve  fried  flsh  portions.  ’The  declared 
net  weight  of  flve  fried  flsh  portions  is 
obtained  by  dividing  the  net  weight  dec¬ 
laration  on  the  label  by  the  number  of 
flsh  portions  declared  on  the  label  and 
multiplying  by  5.  If  the  number  of  flsh 
portions  is  not  declared  on  the  label  the 
actual  weight  of  5  fried  flsh  portions 
shall  be  used. 


Weight  of  fish  flesh  (sample  unit  (1) ) 

%  flsh  flesh  = - -  X 100  ' 

Declared  or  actual  net  weight  of  flve  fried  flsh  portions 
Non:  The  percent  flsh  flesh  determined  by  the  one-llne  method  wlU  usually  differ  from 
the  percent  flsh  flesh  determined  by  the  end-product  method  due  to  processing  and  variations 
associated  therewith. 
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(111)  Frequency  of  on-line  fish  flesh 
content  determination.  A  minimum  of 
three  determinations  of  flsh  flesh  con¬ 
tent  shall  be  carried  out  for  small  pro¬ 
duction  runs  or  lots,  l.e.,  3  x  (three 
croups  of  flye  unbreaded  fish  portions). 
For  larger  production  runs  or  lots,  a 
mtnimiim  of  oL.e  determlnatlcm,  l.e.,  1  x 
(three  groups  of  flye  unbreaded  flsh  por¬ 
tions)  shall  be  carrier  out  for  eyery  hour 
of  production  of  product  units  of  the 
same  weight. 

§  261.422  I  W  of  ullrnialr  iiu'lho4l!<  for 

detcrmininc  fish  flesh  content. 

(a)  The  official  end-product  method 
In  §  264.421(f)  for  determining  fish  flesh 
content  shall  be  used  for  lot  and  appeal 
Inspections,  and  for  Inspections  for  verl- 
flcatlon  In  official  establishments  when 
the  on-line  method  Is  used. 

(b)  The  on-line  method  in  §  264.421(g) 
for  determining  flsh  flesh  content  may  be 
used  In  official  establishments  during 
processing  operations. 

g  264.42j>  Tolerances  for  ccrlilirali<»ii  »»f 

officially  drawn  samples. 

The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  In  accordance  with 
Part  260,  Subpart  A  of  this  chapter 
(Regulations  Governing  Processed  Fish¬ 
ery  Products) 

PART  265 — UNITED  STATES  STANDARDS 
FOR  GRADES  OF  CRUSTACEAN  SHELL¬ 
FISH  PRODUCTS 

Subpart  A — United  States  Standards  for  Grades 
of  Frozen  Raw  Headless  Shrimp 

Sec. 

265.101  Product  description. 

265.102  Grades. 

265.103  Sizes. 

265.111  Aacertalning  the  grade. 

265.121  Definitions  and  methods  of  analysis. 
265.125  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

265.131  Score  sheet  for  frozen  raw  headless 
shrimp. 

Subpart  B — Utdtad  Statas  Standards  for  Grades 
of  Frozen  Raw  Breaded  Shrimp 

265.151  Product  description. 

265.152  Composition  of  the  product. 

265.153  Styles. 

265.154  Types. 

265.155  Grades. 

265.161  Ascertaining  the  grade. 

265.162  Factors  evaluated  on  the  product  in 

the  breaded  state. 

205. 163  Factors  evaluated  on  unbreaded  or 

thawed  debreaded  product. 

265.164  Hygienic  processing. 

265.171  Definitions  and  methods  of  analysis. 

265.172  Use  of  alternate  methods  of  shrimp 

material  determination. 

265.175  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

Authority  ;  7  U.S.C.  1621-1630. 

Subpart  A — United  States  Standards  for 
Grades  of  Frozen  Raw  Headless  Shrimp 

§  263.101  Prudurl  description. 

"  Frozen  raw  headless  shrimp  are  clean, 
wholesome,  headless,  shell-on  shrimp  of 
the  regular  commercial  species.  They 
are  sorted  for  size,  packed,  and  frozen  in 
accordance  with  good  commercial  prac¬ 
tice  and  are  maintained  at  temperatures 
necessary  for  the  preservation  of  the 
product. 

§  265.102  Grades.  ^ 

(a)  "US.  Grade  A”  or  “US.  Fancy”  is 
the  quality  of  frozen  raw  headless  slirimp 


of  a  single  commercial  count  that  pos¬ 
sess  a  good  flavor  and  odor,  that  are  of  a 
reasonably  uniform  color,  and  Uiat  for 
those  factors  which  are  rated  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
the  following  sections,  the  total  score  is 
not  less  than  90  points. 

(b)  "US.  Grade  B"  or  “US.  Good”  Is 
the  quality  of  frozen  raw  headless  shrimp 
of  a  single  commercial  count  that  pos¬ 
sess  at  least  reasonably  good  flavor  and 
odor,  and  that  for  those  factors  which 
arc  rated  in  accordance  with  the  scoring- 
system  outlined  in  the  following  sections, 
the  total  score  is  not  less  than  80  points. 

(c)  “US.  Grade  C”  or  "U.S.  Commer¬ 
cial”  is  the  quality  of  frozen  raw  headless 
slirimp  of  a  single  commercial  count  that 
possesses  at  least  reasonably  good  flavor 
and  odor,  and  that  for  those  factors 
which  axe  rated  in  accordance  with  tlie 
scoring  system  outlined  in  the  following 
sections,  the  total  score  Is  not  less  than 
70  points. 

(d)  "Substandard”  is  the  quality  of 
frozen  raw  headless  shrimp  tlxat  fail  to 
meet  the  requirements  of  “U.S.  Grade 
C”  or  “U.S.  Commercial.” 

§263.103  Sizr*<.  * 

The  average  weight  and  number  of 
shrimp  per  pound  (count)  of  frozen  raw 
headless  shrimp  are  not  factors  of  qual¬ 
ity  in  determining  the  grade  of  the  prod¬ 
uct.  Bowever  the  degree  of  conformity 
of  the  weights  of  the  individual  shrimp 
to  the  average  weight  of  shrimp  in  the 
sample  is  rated  since  it  is  a  factor  affect¬ 
ing  the  utility  of  the  product.  Descrip¬ 
tive  size  names  are  not  recommended. 
The  commercial  count  (number  per 
pound)  and  descriptive  size  names,  if 
used,  shall  conform  to  one  of  the  follow¬ 
ing  categories: 

I  Nimb«r  of  I 

I  shrimp  per  ! 

Commerdmleoant— pound  (•▼wage):  Descriptive  site 
Number  of  shrimp  I _ 1  name 


per  pound 

Otw— 

Not 

over— 

Cndw  e . 

9.9 

Extra  oolonl. 

1(1-15. . 

9.9 

UO 

ColossaL 

16-20 . 

16.0 

20.0 

Extra  ]ambo. 

21-26 . 

2ao 

26.0 

Jam  bo. 

28-aO . 

26.0 

30.0 

Extra  larfe. 

31-S8 . 

sao 

86.0 

Larn. 

Medium  large. 

a6-t2 . 

3a» 

4ze 

43-60 . 

4Z0 

60.0 

Medium. 

81-« . 

6ao 

oao 

Small. 

61-70 . 

oao 

7a  0 

Extra  squall. 

Otw  to. . 

70.6 

Tiny. 

§  263.111  .Af^rertaining  the  grade. 

(a)  General.  In  addition  to  consid¬ 
ering  other  requirements  outlined  in  the 
standards,  the  grade  is  ascertained  by 
observing  the  product  in  the  frozen, 
thawed,  and  cooked  states  and  is  evalu¬ 
ated  by  considering  the  folldwing: 

(1)  Factors  rated  "by  score  points. 
The  quality  of  the  product  with  respect 
to  factors  scored  is  expressed  numeri¬ 
cally.  Factors  rated  by  score  points  are: 
dehydration;  deterioration;  black  spot 
on  shell  or  loose  membrane  only;  black 
spot  on  meat;  broken,  damaged,  and 
pieces  of  shrimp;  legs,  loose  shell,  and 
flippers;  heads  and  unacceptable  shrimp; 
extraneous  materials;  uniformity  of  size; 
and  the  texture  of  the  cooked  product. 


Cumulative  point  deductions  from  the 
maximum  possflUe  score  of  lOO  are  as¬ 
sessed  for  variations  of  quality  for  each 
factor  In  accordance  wite  the  schedule 
In  Table  I.  The  mlnlmam  score  Is  6. 

(2)  Factor  not  rated  by  score  points. 
The  factor  of  “flavor  and  odor”  Is  evalu¬ 
ated  organoleptically  after  the  product 
has  been  cooked  in  a  suitable  manner, 
and  is  defined  as  follows; 

(1)  Good  flxivor  and  odor.  “Good 
flavor  and  odor”  (essential  requirement 
for  a  Grade  A  product)  means  that  the 
product  has  the  good  flavor  and  odor 
characteristic  of  freshly  caught,  chilled 
shrimp  and  is  free  from  off-flavors  and 
off -odors  of  any  kind.  The  presence  of 
iodoform-like  flavor  and  odor  is  not  to 
be  construed  as  off-flavor  and  off-odor. 

(ii)  Reasonably  good  flavor  and  odor. 
"Reasonably  good  flavor  and  odor” 
(minimum  requirement  of  Grade  B  and 
Grade  C  products)  means  that  the  prod¬ 
uct  may  be  somewhat  lacking  in  the  good 
flavor  and  odor  characteristic  of  freshly 
caught,  chilled  shrimp  but  is  free  from 
objectionable  off-flavors  emd  objection¬ 
able  off -odors  of  any  kin(L 

§  2(>3.121  I)«‘finilioii«  iiiid  ni«‘lli«idi.  uf 

analysts. 

(a)  “Count,”  or  number  of  shrimp  per 
pound,  is  determined  by  dividing  the 
number  of  shrimp  in  the  package  by  the 
actual  net  weight  in  poimds  of  the 
shrimp. 

(b)  “Net  weight”  of  the  shrimp  Is  de¬ 
termined  as  follows: 

(1)  Equipment  needed,  (i)  Container, 
4-gallon  or  more  capacity; 

(11)  Source  of  running  water  that  can 
be  maintained  at  75“-85*  F.;  with  hose  of 
sufficient  length  to  reach  the  bottom  of 
the  container. 

(ill)  Balance  accurate  to  0.01  ounce, 
or  0.1  gram; 

(Iv)  UB.  standard  wire  sieve,  ASTM 
No.  20,  12-inch  diameter. 

(2)  Procedure.  Place  the  frozen  shrimp 
in  the  4-gaUon  container  Into  which 
fresh  water  of  a  temperature  from  75* 
to  85*  F.  Is  Introduced  from  the  bot¬ 
tom  at  a  flow  of  approximately  6  gal¬ 
lons  per  minute.  After  any  glaze  has 
been  removed  and  the  shrimp  separate 
easily,  empty  the  contents  of  the  con¬ 
tainer  through  the  tared  sieve,  spreading 
the  shrimp  out  evenly.  Tilt  the  sieve  at 
approximately  a  45-degTee  angle  to  facil¬ 
itate  drainage;  drain  the  shrimp  for  2 
minutes;  and  then  weigh  Uie  sieve  and 
contents.  The  net  weight  Is  the  weight 
of  the  sieve  and  contents  minus  the 
weight  of  the  sieve. 

(c)  “Cooked  in  a  suitable  manner” 
means  that  a  thawed  sample  of  the  prod¬ 
uct  has  been  cooked  by  Die  following 
method: 

Place  2  to  4  ounces  of  peeled  develned  and 
rinsed  ahrlmp  In  a  boilable  plastic  bag  with 
>4  cup  of  salt  solution  (1  teaspoon  salt  dis¬ 
solved  In  1  pint  or  2  cups  of  water).  Add  a 
2-ounce  stalnlees  steel  weight  or  snap  a 
large  clip  on  bottom  of  bag.  Suspend  the 
bag  In  a  kettle  of  boUlng  water  and  return 
the  water  to  a  boll  as  r^ldly  as  possible. 
(More  than  one  sample  may  be  cooked  at  a 
time,  as  long  as  the  water  win  return  to  a 
boll  within  a  minutes.)  After  the  water  is 
boiling,  cook  according  to  the  following 
timetable: 
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Count  of  shrimp— Number  per  pound 


Cooking 

time 

(mtnutee) 


Up  to  IS. 
16  to  35.. 
Over  35.. 


13 

9 

6 


Remove  from  bag,  drain,  and  cool  to  approxl* 
mately  room  temperature  (do  not  refrlger* 
ate)  for  evaluation  of  flavor  and  odor. 

(d)  "Dehydration”  refers  to  the  oc¬ 
currence  of  a  whitish  area  on  the  ex¬ 
posed  ends  of  the  shrimp,  due  to  the 
drying  of  the  affected  area,  and  to  a 
generally  desiccated  appearance  of  the 
meat  after  the  shell  Is  removed. 

(e)  “Deterioration”  refers  to  any  de¬ 
tectable  change  from  the  normal  good 
quality  of  freshly  caught  shrimp.  It  Is 
evaluated  by  noting  deviations  of  the 
odor  of  the  thawed  product  from  the 
normal  odor  of  freshly  caught  shrimp. 

(1)  "Slight  deterioration”  means  that 
the  shrimp  lack  the  pleasant  odor  char¬ 
acteristic  of  freshly  caught  shrimp. 

(2)  “Moderate  deterioration”  means 
that  the  shrimp  have  slight  off-odors. 

(3)  “Marked  deterioration”  means 
that  the  shrimp  have  definite  off-odors, 
but  are  not  spoiled. 

(4)  “Excessive  deterioration”  means 
that  the  shrimp  have  a  definite  odor  of 
spoilage.  Deductions  In  this  category  are 
made  for  individual  shrimp  which  are 
affected. 

(f)  "Black  spot  on  the  shell  or  loose 
membrane  only”  refers  to  blackened 
areas  at  least  moderately  affecting  the 
appearance  of  the  shrimp. 

( I )  “Moderately  affecting”  means  that 
the  black  spot  which  occurs  at  the  shell 
Joints  extends  at  least  one-third  of  the 
circumference  of  the  shrimp  at  the  par¬ 
ticular  location  at  which  It  occurs,  and 
black  spot  which  occurs  as  a  circular  area 
exceeds  one-eighth  Inch  in  diameter  for 
31/35  coimt  shrimp  or  Is  proportionately 
larger  or  smaller  for  respectively  larger 
or  smaller  shrimp. 

(g)  “Black  spot  on  the  meat”  refers 
to  any  darkened  area  that  Is  present  on 
the  shrimp  flesh. 

(h)  "Broken”  refers  to  a  shrimp  hav¬ 
ing  a  break  in  the  flesh  greater  than  one- 
third  of  the  thickness  of  the  shrimp  at 
the  particular  location  at  which  it  occurs. 

(i)  “Damaged”  refers  to  a  shrimp  that 
is  crushed  or  mutilated  so  as  to  materi¬ 
ally  affect  its  appearance. 

(J)  “Piece”  refers  to  any  portion  of 
shrimp  that  contains  less  than  five 
segments. 

(k)  “Legs”  refers  to  walking  legs  only, 
not  swimmerets,  or  to  portions  of  the 
head  (cephalothorax)  with  legs  and 
which  may  be  either  loose  or  attached  to 
a  shrimp. 

(l)  “Loose  shell”  refers  to  any  piece  of 
khell  which  Is  completely  detached  from 
the  shrimp  except  paper-thin  shell 
from  soft-shelled  shrimp. 

(m)  “Flipper”  refers  to  a  tail  fin. 


sometimes  including  the  last  shell  seg¬ 
ment  but  containing  no  meat. 

(n)  “Head”  means  any  portion  of 
head  (cephalothorax)  large  enough  to 
contain  an  eye  and  which  may  be  either 
loose  or  attached  to  a  shlmp. 

(p)  “Extraneous  material”  means  any 
material  in  the  package  which  Is  not 
shrimp  material. 

(q)  “Uniformity  of  size’’  Is  evaluated 
by  computing  the  actual  count  per  pound 
of  the  shrimp  In  the  sample,  and  then 
determining,  by  weighing  Individual 
shrimp,  the  number  of  shrimp  that  are 
slightly  large,  slightly  small,  exceedingly 
large,  or  exceedingly  small  for  that  par¬ 
ticular  coimt  per  pound. 

(1)  “Slightly  large”  means  that  a 
shrimp  is  more  than  25  percent,  but  not 
more  than  35  percent  larger,  by  weight, 
than  a  shrimp  of  the  actual  count  per 
poimd. 

(2)  “Exceedingly  large”  means  that  a 
shrimp  Is  more  than  35  percent  larger, 
by  weight,  than  a  shrimp  of  the  actual 
count  per  poimd. 

(3)  “Slightly  small”  means  that  a 
shrimp  Is  more  than  25  percent,  but  not 
more  than  35  percent  smaller,  by  weight, 
than  a  shrimp  of  the  actual  count  per 
pound. 

(4)  “Exceedingly  small”  means  that  a 
shrimp  is  more  than  35  percent  smaller, 
by  weight,  than  a  shrimp  of  the  actual 
coimt  per  pound.  For  use  in  computing 
the  uniformity  of  size  factor,  weights  of 
individual  shrimp  are  given  in  Table  n. 

(r)  “Texture”  defect  refers  to  an  un¬ 
desirable  toughness  and/or  dryness 
and/or  mushiness  of  the  shrimp  exam¬ 
ined  In  the  cooked  state. 

§  26!>.125  ToIeraiM'os  for  certification  of 
officially  drawn  samples. 

’The  sample  rate  and  grades  of  spe¬ 
cific  lots  shall  be  certified  in  accord¬ 
ance  with  Part  260,  Subpart  A  of  this 
chapter  (Regulations  (3oveming  Proc¬ 
essed  Fishery  Products) . 

With  respect  to  conformance  with 
the  declared  commercial  count,  the  lot 
shall  be  considered  to  be  of  the  declared 
count  If  the  number  of  deviant  units  in 
the  sample  does  not  exceed  the  accept¬ 
ance  number  prescribed  for  the  sample 
size  in  Part  260,  Subpart  A  of  this  chap¬ 
ter.  If  a  lot  fails  to  meet  the  requirements 
of  any  specific  commercial  count,  it  shall 
be  marked  a  mixed  lot  and  shall  not  be 

(o)  “Unacceptable  shrimp”  refers  to 
abnormal  or  diseased  shrimp, 
graded. 

§  265.131  Score  sheet  for  frozen  raw 
headless  shrimp. 

Obnbral 

Label . . 

Site  and  kind  of  eontalner.. _ _ _ _ 

Container  mark  or  Identification. _ _ ... 

Site  of  lot . . . . . . . ....... 

Number  of  samples . . 

Declared  count  per  pound _ _ _ _ .... 

Actual  net  weight  (ounces) . .... 

Actual  count  per  pound.. _ ........ 

Descriptive  slxe  name.... _ _ ........ 
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Seered  ketera  (table  I) 

Deductions 

rroBSB  and  thawed: 

L  DebydratloB . 

R.  Blaeli  spot  on  shell  or  looee  membrane 

CMked; 

Total  dednctlonB. . 

Rathif  for  scored  factors  (100  minus  total 

- ^ 

Flavnr  and  odor.. . 

Pinal  fTsde.. . 

Table  I— Scbboclb  or  Dedcctionb  rt)B  Factobb  Ratbd  bt  Scobb  Points 


BtBla 

Faetor  | 

Deecrlptlon  af  quality  variation 

Daduet 

"S 

m 

5 

1 

a 

Debydrathm . . 

Dehydrated — exposed  ends 

Deslocatloa  of  meirt 

0 

3 

0 

11 

Frocen  state 

Thawed  state 

Tbawod  stats 

1 

5.i-l6.0  perasnU . . 

Over  15.0  percent _ 

Up  to  3.0  peresot - 

/3. 1-5.0  percent . 

(Over  6.0  percent . 

Slight . . 

Modarate. . 

Marked . . 

(Percent  by  count  of  total  sample.) 

Apply  the  one  hlyhest  deduction  only. 

s 

b 

t- 

Deterioration . 

Off-Gdor,  oT«all  sample: 

Sllfht . . . 

a 

Any  eBoassive,  each  1  percent  or  fraction  (percent  by  count).. _ 

Black  spot  on  shell  or 
loose  membrane  only. 

SheH  affected,  hot  not  meal: 

Net  over  f  percent . . . . . . 

Each  additional  5  percent,  or  fraction  (percent  by  connt) _ _ 

•t 

Bach  additional  5  pereent,  or  fraction  (percent  by  count) - 

Broken,  damaced,  and 
places 

Each  aiditiansd  >  percent,  or  Ikaetlen  (percent  by  weiebt)  - 

Lm,  loose  shell,  and 
flippers. 

Each  addltiena)  3  percent,  or  bactloa  (percent  by  count) - 

Heads  and  unaeeaptad>ls 
shrimp. 

Each  additional  1  percent,  or  fraction  (percent  by  count) . . 

Untformity  of  sice . 

SHybUy  larse  and  slightly  small;  Bach  3  percent,  or  fractlaa - 

Exceedingly  large  and  eiaaadhigly  small:  Each  3  peroant,  or  fraedn 
(percent  by  count— based  on  actnal  eonnt  per  pound  of  sample). 

•s 

1 

u 

Texture . 

Tough,  dry.  or  asnshy: 

Slight  .  _ _ _ 

11 

'  This  BcbBdulc  of  point  dsauctiona  Ig  baied  on  tbs  examination  of  sample  unit  composed  of;  (a)  The  oontanta  of  aa 
entire  packace  or  (b)  sulBelent  packares  to  provide  a  sample  unit  of  3  pounds  or  more,  declared  net  welfht. 
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[OosMBl 


Count  pm 
pound 

BxobbA' 

lB*ly 

law 

SIlcbtlT 

law 

BUchtty 

■mall 

IxeeaC- 

tnclT 

■man 

8 . 

0»*r- 

2.70 

Owr— 

2.60 

XMdtr— 

1.60 

IMStr— 

146 

U . 

2.40 

2.28 

148 

1.16 

iO . 

1.16 

8.00 

1.20 

1.04 

11 . 

1.86 

148 

1.00 

44 

12 . 

ISO 

1.07 

1.00 

47 

IS . 

1.06 

144 

.02 

40 

14 . 

1.64 

i.a 

.88 

.74 

IB . 

1.44 

148 

40 

.60 

18 . 

1S8 

1.28 

.78 

.08 

17 . 

1 J7 

1.18 

.n 

.01 

18 . 

1.10 

1.11 

47 

.66 

10 . 

1.14 

1.06 

.68 

;66 

80 . 

1.08 

1.00 

.60 

.68 

21 . 

1.08 

.08 

.67 

.60 

22 . 

.08 

41 

44 

.47 

23 . 

.04 

47 

.68 

.U 

24 . 

JW 

48 

40 

.a 

2B . 

SO 

40 

.46 

;42 

26 . 

SS 

.77 

.40 

.40 

27 . 

.80 

.74 

.44 

48 

28 . 

.77 

;n 

.a 

47 

28 . 

k74 

.66 

.41 

46 

so . 

.72 

47 

.40 

46 

SI . 

^70 

.64 

40 

44 

82 . 

.67 

48 

48 

48 

88 . 

.66 

.61 

40 

48 

84 . 

.64 

.60 

46 

40 

88 . 

.02 

47 

44 

40 

86 . 

AO 

46 

48 

.86 

87 . 

.66 

44 

42 

48 

88 . 

A7 

48 

48 

47 

SO . 

M 

41 

41 

.87 

40 . 

.64 

40 

40 

.26 

41 . 

AS 

.48 

40 

.28 

42 . 

.81 

.80 

48 

43 . 

.10 

.47 

.86 

.24 

44 . 

.46 

.46 

47 

.24 

46 . 

.a 

.44 

47 

.28 

46 . 

;47 

.44 

40 

48 

47 . 

.46 

;42 

46 

.28 

48 . 

M 

42 

.88 

.22 

40 . 

;44 

41 

44 

.21 

80 . 

;4S 

40 

44 

41 

81 . 

;43 

46 

.24 

40 

62 . 

.42 

48 

.28 

40 

68 . 

A1 

46 

48 

40 

64 . 

M 

47 

.22 

40 

66 . 

M 

46 

48 

40 

66 . 

M 

48 

.81 

;1S 

87 . 

M 

48 

41 

.18 

88 . 

Xt 

44 

41 

.U 

SO . 

X7 

44 

40 

.U 

60 . 

M 

48 

.20 

47 

61 . 

M 

48 

40 

.17 

62 . 

48 

48 

.10 

.17 

68 . 

44 

42 

.10 

.16 

64 . . 

44 

41 

.» 

46 

66 . 

48 

41 

.18 

.16 

66 . 

48 

40 

.18 

.16 

67 . 

42 

40 

.18 

46 

68 . 

42 

40 

J8 

.18 

60 . 

41 

40 

.17 

.18 

70 . 

41 

.28 

.17 

46 

71 . 

40 

46 

.17 

48 

Subpart  B — United  States  Standards  for 

Grades  of  Frozen  Raw  Breaded  Shrimp 

§  265.151  Product  descripticm.  ^ 

Frozen  raw  breaded  shrimp  are  whole, 
clean,  wholesome,  headless,  peeled 
^  shrimp  which  have  been  deveined  where 
applicable  of  the  regrular  commercial 
species,  coated  with  a  wholesome,  suit¬ 
able  batter  and/or  breading.  Whole 
shrimp  consist  of  five  or  more  segments 
of  unmutilated  shrimp  flesh.  They  are 
prepared  and  frozen  in  accordance  with 
good  manufacturing  practice  and  are 
maintained  at  temperatiires  necessary 
for  the  preservation  of  the  product.  In¬ 
dividual  shrimp  and/or  pieces  consoli¬ 
dated  into  larger  units  and  covered  with 
breading  are  not  considered  for  grading 
under  this  standard. 

§  265.152  Composition  of  the  product. 

(a)  F^zen  raw  breaded  shrimp  shall 
contain  not  less  than  50  percent  by 
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aLTBBNATI  TABU  II— WBOBTC  Of  NONUNirOBM 
Snuur 


lOrama] 


Count  pm 

POODd 

BxeMd- 

infly 

law 

BUfhUy 

law 

BUchtty 

Xxeaad- 

liifly 

■maB 

8 . 

0*«r— 

764 

Om— 

704 

U%Ur— 

42.8 

XhUUr— 

884 

0 . 

68.0 

62.0 

87.7 

884 

10 . 

61.3 

66.7 

84.0 

30.6 

11 . 

88.6 

614 

80.0 

36.6 

12 . 

61.0 

474 

28.4 

34.7 

U . 

47.1 

a. 7 

20.1 

28.7 

14 . 

48.7 

404 

24.4 

31.0 

16 . 

404 

87.7 

22.7 

10.8 

16 . 

884 

88.4 

214 

18.4 

17 . 

86.0 

88.4 

20.1 

174 

18 . 

38.7 

81.6 

10.0 

16.4 

10 . 

824 

804 

174 

16.6 

20 . 

804 

28.4 

17.0 

14.7 

21 . 

20.2 

26.0 

164 

14.3 

22 . 

274 

284 

184 

U4 

28 . 

38.0 

24.7 

14.7 

184 

21 . 

284 

284 

144 

184 

86 . 

24.4 

22.7 

U.0 

11.0 

26 . 

28.6 

314 

18.0 

114 

27 . 

22.7 

21.0 

134 

104 

28 . 

214 

30.1 

U4 

10.6 

20 . 

21.0 

10.6 

114 

10.3 

SO . 

X.4 

104 

114 

0.0 

81 . 

104 

U.1 

114 

0.6 

S3 . 

104 

174 

104 

64 

88 . 

18.4 

174 

10.3 

8.6 

84 . 

U.1 

16.7 

0.0 

8.6 

88 . 

17.0 

104 

0.0 

8.4 

86 . 

17.0 

16.0 

0.4 

84 

87 . 

16.4 

164 

0.1 

74 

88 . 

184 

16.0 

04 

7.7 

SB . 

16.6 

14.8 

84 

74 

40 . 

164 

144 

8.6 

7.4 

41 . 

16.0 

18.0 

84 

74 

42 . 

14.4 

18.0 

8.1 

74 

48 . 

14.2 

134 

74 

6.6 

44 . 

184 

18.0 

7.7 

6.7 

48 . 

184 

13.6 

74 

6.6 

40 . 

184 

134 

7.4 

6.4 

47 . . 

18.0 

13.0 

74 

64 

48 . 

134 

114 

7.1 

64 

40 . 

12.4 

11.6 

84 

6.6 

80 . 

134 

114 

64 

6.6 

81 . 

114 

11.0 

64 

6.7 

82 . . 

114 

104 

64 

6.7 

88 . 

114 

104 

64 

6.7 

84 . 

114 

104 

6.8 

6.4 

68 _ 

U.1 

104 

6.3 

6.4 

86 . 

11.1 

10.3 

6.0 

6.1 

87 _ 

104 

0.6 

6.0 

6.1 

68 _ 

104 

04 

64 

6.1 

60 . 

104 

0.6 

6.7 

6.1 

60 . 

104 

0.4 

6.7 

44 

61 . 

0.0 

0.4 

6.7 

44 

62 . 

0.0 

0.1 

6.4 

44 

68 . 

0.6 

0.1 

6.4 

44 

64 . . . 

04 

84 

6.4 

44 

U . 

0.4 

84 

6.1 

44 

06 . 

0.4 

8.0 

6.1 

44 

67 _ 

0.1 

84 

6.1 

44 

66 . 

0.1 

8.3 

6.1 

44 

60 . 

84 

8.3 

44 

44 

70 . 

84 

7.6 

44 

44 

n . 

84 

74 

44 

44 

weight  of  shrimp  material  when  the 
weight  of  the  shrimp  material  is  deter¬ 
mined  by  the  end  product  method  as 
set  forth  in  §  265.171  (u). 

(b)  Shrimp  material  content  of  raw 
breaded  shrimp  may  be  determined  by 
the  on-line  method  as  set  forth  in 
§  265.171  (v) :  Provided,  That  the  results 
are  at  least  in  compliance  with  the 
shrimp  material  content  requirement  of 
50  percent  by  weight  when  verifled  by 
the  official  end  product  method. 

(c)  Production  methods  employed  in 
official  establishments  shall  ^  kept  rela¬ 
tively  constant  for  each  product  lot  so 
as  to  minimize  variations  in  any  factor 
which  may  affect  the  relative  shrimp 
material  content. 

§  265.153  Styles. 

(a)  Style  I.  “Regular  Breaded 
Shrimp”  are  frozen  raw  breaded  shrimp 
containing  a  minimum  of  50  percent  of 
shrimp  material. 
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(b)  Style  II.  “Lightly  Breaded 
Shrimp”  are  frozen  raw  breaded  shrimp 
containing  a  minlmiun  of  65  percent  of 
shrimp  material. 

§  265.154  Types. 

(a)  Type  I — Breaded  fantail  shrimp — 

(1)  Subtype  A.  Split  (butterfly)  shrimp 
with  the  tail  fln  and  the  sheU  segment 
immediately  adjacent  to  the  tall  fln. 

(2)  Subtype  B.  Split  (butterfly) 
shrimp  with  the  tail  fln  but  free  of  all 
shell  segments. 

(3)  Subtype  C.  Split  (butterfly) 
shrimp  without  attached  tail  fln  or  shell 
segments. 

(b)  Type  II — Breaded  round  shrimp — 

(1)  Subtype  A.  Round  shrimp  with  the 
tail  fln  and  the  shell  segment  immedi¬ 
ately  adjacent  to  the  tail  fln. 

(2)  Subtype  B.  Round  shrimp  with 
the  tail  fln  but  free  of  all  shell  segments. 

(3)  Subtype  C.  Round  shrimp  with¬ 
out  attached  tail  fln  or  shell  segments. 

(c)  Type  III — Breaded  split  shrimp. 
[Reserved] 

§  265.155  Grades. 

(a)  “UB.  Grade  A”  is  the  quality  of 
frozen  raw  breaded  shrimp  that  when 
cooked  possesses  a  good  flavor  and  odor, 
and  that  for  those  factors  which  are 
rated  in  accordance  with  the  scoring  sys¬ 
tem  outlined  in  the  following  sections  the 
total  score  is  not  less  than  85  points. 

(b)  “UJ3.  Grade  B”  is  the  quality  of 

frozen  raw  breaded  shrimp  that  when 
cooked  possesses  a  reasonably  good  flavor 
and  odor,  and  that  for  those  factors 
which  are  rated  in  accordance  with  the 
scoring  system  outlined  in  the  following 
sections  the  total  score  is  not  less  than 
70  points.  — 

(c)  “Substandard”  is  the  quality  of 
frozen  raw  breaded  shrimp  that  fail  to 
meet  the  requirements  of  “UB.  Grade  B.” 

§  265.161  Ascertaining  the  grade. 

General.  In  addition  to  considering 
other  requirements  outlined  in  the 
standard,  the  following  quality  factors 
are  evaluated  in  ascertaining  the  grade 
of  the  product. 

(a)  Factors  not  rated  by  score  points: 
Flavor  and  odor.  Flavor  and  odor  are 
determined  by  organoleptic  means  after 
the  product  has  bear  cooked  in  a  suitable 
maimer  (S  265.171  (w) ) . 

(b)  Factors  rated  by  score  points;  The 
quality  of  the  product  with  respect  to 
factors  scored  is  expressed  numerically 
on  the  scale  of  100.  Deductions  from  the 
maximum  possible  score  of  100  are  as¬ 
sessed  for  essential  variations  of  quality 
within  each  factor.  The  score  of  frozen 
raw  breaded  shrimp  is  determined  by 
observing  the  product  in  the  frozen  and 
thawed  states. 

§  265.162  Factors  evaluated  on  the 
product  in  the  breaded  state. 

(a)  Factors  affecting  qualities  that 
are  measured  on  the  product  in  the 
breaded  state  are  uniformly  of  size,  con¬ 
dition  of  coating,  extraneous  material, 
atul  damaged  breaded  shrimp.  For  the 
purpose  of  rating  the  factors  that  are 
scored  in  the  breaded  state,  the  schedule 
of  point  deduction  in  table  1  applies. 
This  schedule  of  point  deductions  is 
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based  on  the  examination  of  one  com¬ 
plete  Individual  package  or  Intended 
package  (sample  unit)  regardless  of  the 
net  weight  of  the  contents  of  the 
package. 

(b)  The  factor— ease  of  separation  In 
the  frozen  state — shall  be  rated  In  addi¬ 
tion  to  all  other  factors  when  frozen  raw 
breaded  shrimp  Is  lot  Inspected  on  a  lot 
basis. 

§  26.^.163  FjH’lor*i  111111114*41  on  uii- 

lireiuh'd  or  lliu>«4'«l  tl4*l>ri'U4l4'ti  protl- 
urt. 

Factors  affecting  qualities  that  are 
measured  on  the  product  In  the  un¬ 
breaded  or  thawed  debreaded  state  are 
degree  of  deterioration,  dehydrations, 
sand  veins,  black  spot,  extra  shell,  ex¬ 
traneous  material,  and  swimmerets.  For 
the  purpose  of  rating  the  factors  that  are 
scored  In  the  imbreaded  or  thawed  de¬ 
breaded  state,  the  schedtile  of  point  de¬ 
ductions  in  table  2  applies.  This  schedule 
of  point  deductions  is  based  on  the  ex¬ 
amination  of  20  whole  shrimp  selected 
from  the  processing  line  or  from  one  or 
more  packages.  Examination  of  this 
sample  of  20  whole  shrimp  Is  continued 
under  §  265.171  (u). 

§  265.164  Hygieiur  pr4)Ci*^^illg. 

Frozen  raw  breaded  shrimp  shall  be 
processed  and  maintained  in  accordance 
with  the  applicable  requirements  of  the 
Good  Manufacturing  Practice  Regula¬ 
tions  contained  In  Part  128  of  Title  21, 
CPR,  and  the  applicable  requirements 
contained  In  Part  260,  Subpart  A  of  this 
chapter. 

§  265.171  Definitions  and  niellimis  of 
analysis. 

(a)  "Fantail  shrimp”:  This  type  is 
prepared  by  splitting  and  peeling  the 
shrimp  except  that  for  subtirpe  A,  the 
tail  fin  remains  attached  and  the  shell 
segment  immediate  eidjacent  to  the  tall 
fin  remains  attached.  Subtype  B,  the 
tail  fin  remains,  but  the  shrimp  are  free 
of  all  shell  segments.  Subty^  C,  the 
shrimp  are  free  of  tail  fins  and  all  shell 
segments. 

(b)  “Round  shrimp”:  This  type  is  the 
round  shrimp,  not  split.  The  shrimp 
are  peeled  except  that  for  subtype  A,  the 
tail  fin  remains  attached  and  the  shell 
segment  immediately  adjacent  to  the 
tail  fin  remains  attached.  Subtype  B, 
the  tall  fin  remains,  but  the  shrimp  are 
free  of  aU  shell  segments.  Subty^  C, 
the  shrimp  are  free  of  all  shell  segments 
and  tall  fins. 

(c)  Good  flavor  and  odor:  “Good 
flavor  and  odor”,  essential  requirements 
for  a  Grade  A  product,  means  that  the 
cooked  product  has  flavor  and  odor 
characteristics  of  freshly  caught  or  well¬ 
refrigerated  shrimp  and  the  breading  is 
free  from  staleness  and  off-flavors  and 
oS-odors  of  any  kind.  Iodoform  Is  not 
to  be  considered  in  evaluating  the  prod¬ 
uct  for  flavor  and  odor. 

(d)  Reasonably  good  flavor  and  odor: 
“Reasonably  good  flavor  and  odor” 
minimum  requlr«nents  of  Grade  B  prod- 
ucte,  means  that  the  codeed  product 


may  be  somewhat  lacking  in  the  good 
flavor  and  odor  characteristics  of  fre^y 
caught  or  well-refrigerated  shrimp  but 
Is  free  from  objectionable  off-flavors  and 
objectionable  off-odors  of  any  kind. 

(e)  “Etehydratlon”  refers  to  the  oc¬ 
currence  of  whitish  areas  on  the  exposed 
ends  of  the  shrimp  (due  to  the  drying  of 
the  affected  area)  and  to  a  generally 
desiccated  appearance  of  the  meat  after 
the  breading  Is  removed. 

(f)  “Deterioration”  refers  to  any  de¬ 
tectable  change  from  the  normal  good 
quality  of  freshly  caught  shrimp.  It  is 
evaluated  by  noting  in  the  thawed  prod¬ 
uct  deviations  from  the  normal  odor  and 
appearance  of  freshly  caught  shrimp. 

(g)  “Extraneous  material”  consists  of 
nonedible  material  such  as  sticks,  sea¬ 
weed,  shrimp  thorax,  or  other  objects 
that  may  be  accidently  present  in  the 
package. 

(h)  Slight:  “Slight”  refers  to  a  con¬ 
dition  that  is  scarcely  noticeable  but  does 
affect  the  appearance,  desirability,  and/ 
or  eating  qu^ity  of  breaded  shrimp. 

(I)  Moderate:  “Moderate”  refers  to  a 
condition  that  is  conspicuously  notice¬ 
able  but  that  does  not  seriously  affect 
the  appearance,  desirability,  and/or  eat¬ 
ing  quality  of  the  breaded  shrimp. 

(J)  Marked:  “Marked”  refers  to  a 
condition  that  is  conspicuously  notice¬ 
able  and  that  does  seriously  affect  the 
appearance,  desirability,  and/or  eating 
quality  of  the  breaded  shrimp. 

(k)  Excessive:  “Excessive”  refers  to  a 
condition  that  is  very  noticeable  and  Is 
seriously  objectionable  and  the  product 
cannot  be  graded  above  Grade  B;  this 
is  a  limiting  rule. 

(l)  Halo:  “Halo”  means  and  ea.stly  rec¬ 
ognized  fringe  of  excess  batter  and 
breading  extending  beyond  the  shrimp 
flesh  and  adhering  around  the  perimeter 
or  flat  edges  of  a  split  (butterfly)  breaded 
shrimp. 

(m)  Balling  up:  “Balling  up”  means 
the  adherence  of  lumps  of  the  breading 
material  to  the  surface  of  the  breaded 
coating,  causing  the  coating  to  appear 
rough,  uneven,  and  lumpy. 

(n)  Holidays:  “Holidays”  means  voids 
In  the  breaded  coating  as  evidenced  by 
bare  or  naked  spots. 

(o)  Damaged  frozen  raw  breaded 
shrimp:  “Damaged  frozen  raw  breaded 
shrimp”  means  frozen  raw  breaded 
shrimp  that  have  been  separated  into 
two  or  more  parts  or  that  have  been 
crushed  or  otherwise  mutilated  to  the 
extent  that  their  appearance  is  mate¬ 
rially  affected. 

(p)  Black  spot:  “Black  spot”  means 
any  blackened  area  that  is  markedly  ap¬ 
parent  on  the  flesh  of  the  shrimp. 

(q)  Sand  vein:  “Sand  vein”  means  any 
black  or  dark  sand  vein  that  has  not  been 
removed,  except  for  that  portion  under 
the  shell  segment  adjacent  to  the  tail 
fin  when  present. 

(r)  Extra  shell:  “Extra  shell”  means 

any  shell  segment(s)  or  portion  thereof, 
contained  in  the  breaded  shrimp  except 
the  flrst  segment  adjacent  to  the  tail  fin 
for  Type  I,  subtype  A,  and  Type  n,  sub- 
type  A.  . 


(s)  Net  weight:  Net  weight  Is  deter¬ 
mined  by  use  of  a  balance  and  by  follow¬ 
ing  steps  given  below: 

1.  Remove  the  overwrap. 

3.  Weigh  carton  and  all  contents. 

3.  Transfer  breaded  shrimp  to  balance  and 
weigh. 

4.  Weigh  carton  less  shrimp  but  Including 
waxed  separators  and  Inserts  (if  used), 
crumbs,  and  frost. 

8.  Remove  crumbs  and  frost  from  carton 
and  separators. 

6.  Weigh  cleaned  carton  and  separators. 

7.  Net  weight  of  the  shrimp  Is  the  weight 
of  the  shrimp  and  of  any  loose  breading  and 
frost,  exclusive  of  packaging  material.  The 
amount  of  loose  breading  and  frost  shsdl  not 
exceed  the  limits  of  good  manufacturing 
practices. 

(t)  Uniformity:  “Uniformity”  la  de¬ 
termined  for  packs  of  various  sizes  by  the 
ratio  of  the  weights  of  the  largest  to  the 
smallest  breaded  shrimp  as  outlined  by 
the  following  schedule: 

Up  to  10  os.  3  largest/S  smallest 

10.1  os.  to  1.6  lb.  6  largest/O  smallest 

1.61  lb.  to  2.5  lb.  8  largeet/8  smallest 

Over  lb.  10  largest/10  smalleet 

(u)  Percent  shrimp  material — official 
end  product  method: 

(1)  Equipment  needed: 

(1)  TWo-gallon  container  approxln;ately  9 
Inches  In  diameter. 

(11)  Two-vaned  wooden  paddle,  each  vaae 
measuring  approximately  1%  Inches  by  8^« 
Inches. 

(Ul)  Stirring  device  capable  of  rotating 
the  wooden  paddle  at  120  rpm. 

(Iv)  Balance  accurate  to  0.01  ounce  (0  ! 
gram) . 

(y)  UB.  standard  sieve — *4 -Inch  sieve 
opening;  12-lnch  diameter. 

(vl)  U.S.  standard  sieve — No.  20,  12-lnch 
diameter. 

(vll)  Forceps,  with  blunt  points. 

( vlll )  Shallow  baking  pan. 

(lx)  Rubber  poUceman  to  remove  bits  of 
breading  from  shrimp. 

(2)  Procedure: 

(i)  Weigh  sample  (20  shrimp)  to  be 
debreaded.  Fill  container  three-foiurths 
full  of  water  at  70”-80*  F.  Suspend  the 
paddle  in  the  container  leaving  a  clear¬ 
ance  of  at  least  5  inches  below  the  paddle 
vanes,  and  adjust  speed  to  120  rpm. 
Add  shrimp  and  stir  for  10  minutes. 
Stack  the  sieves,  the  Me -inch  mesh  over 
the  No.  20  and  pour  contents  of  container 
onto  them.  Set  the  sieves  imder  a  faucet, 
preferably  with  spray  attached,  and 
rinse  the  shrimp  without  rubbing  the 
flesh,  being  careful  to  keep  all  rinsings 
over  the  sieves  and  not  having  the  stream 
of  water  hit  the  shrimp  on  the  sieve 
directly.  Use  a  rubber  policeman  to  re¬ 
move  adhering  breading.  Lay  the  shrimp 
out  singly  on  the  sieve  as  rinsed,  split 
side  down  and  tails  up.  Remove  top 
sieve  and  drain  on  a  45-degree  angle  for 
2  minutes,  then  transfer  shrimp  to  bal¬ 
ance.  Rinse  contents  of  the  No.  20  sieve 
onto  a  shallow  baking  pan  and  collect 
any  particles  of  shrimp  material  (flesh, 
tail  fin) ,  and  add  to  shrimp  on  balance 
and  weigh. 

(ii)  Calculate  percent  shrimp  material. 
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Percent  shrimp  material = 


Weight  of  debreaded  sample  (20  shrimp) 
^Weight  of  sample  (20  shrimp) 


X  100+a 


(V)  Percent  shrimp  material — on-line 
method:  Percent  shrimp  material  deter¬ 
mined  by  the  on-line  method  refers  to 
the  percent  by  weight  of  shrimp  material 
In  a  sample  as  described  below: 

(1)  Equipment  needed: 

(1)  Water  bath  (a  container  with  a  3- 
to  4-llter  capacity) . 

(11)  Balance  accurate  to  0.1  gram  or 
0.01  ounce. 

(ill)  Stop-watch  or  regular  watch 
readable  to  a  second. 

(Iv)  U.S.  Standard  sieve— ^-inch 
sieve  opening;  12-lnch  diameter. 

(V)  U.S.  Standard  sieve  No.  20, 12-lnch 
diameter. 

(Vi)  Thermometer  (Immersion  type  ac¬ 
curate  to  ±2*  P.) . 

(vii)  Forceps,  with  blunt  poir^ts. 

(vlU)  Shallow  pan. 

(lx)  Rubber  policeman  to  remove  bits 
of  breading  from  shrimp. 

(2)  Procedure: 

(1)  Select  in  a  random  manner,  a  com¬ 
posite  sample  of  20  unfrozen  raw  breaded 
shrimp  from  production  llne(s).  Weigh 
the  composite  sample  on  a  scale,  deter¬ 
mining  the  weight  of  the  sample  to  the 
nearest  0.1  gram  or  0.01  ounce.  Place  the 
sample  in  a  water  bath  filled  to  three- 
fourths  capacity  and  in  a  container 
maintained  at  60”  F.-SS”  F.  After  shrimp 
are  submerged  in  water  and  breading  be¬ 
comes  soft,  a  “gentle”  swirling  action 
with  hands  may  be  applied  to  the  shrimp 
to  speed  up  the  removal  of  the  breading. 
Stack  the  sieves,  the  ^/^-inch  mesh  over 
the  No.  20  and  pour  contents  of  contain¬ 
er  into  them.  Remove  top  sieve  and  drain 
on  45-degree  angle  for  2  minutes  tiien 
transfer  shrimp  to  balance.  Rinse  con¬ 
tents  of  No.  20  sieve  onto  a  shallow  pan 
and  collect  any  particles  of  shrimp  ma¬ 
terial  (flesh.  taU  fln,  etc.),  and  ^d  to 
the  shrimp  on  the  balance  and  then 
weigh. 

(li)  Calculate  percent  shrimp  mate¬ 
rial: 


mmn  of  three  determinations  of  shrimp 
material  content  shall  be  carried  out  for 
small  production  runs  or  lots  of  the  same 
style  product,  i.e.,  3  x  (20  unfrozen  raw 
breaded  shrimp) .  For  larger  production 
nms  or  lots  of  the  same  style  product,  a 
minimiun  of  one  determination,  l.e„  1  x 
(20  unfrozen  raw  breaded  shrimp)  shall 
be  carried  out  for  every  hour  of  pr(xiuc- 
tion  of  product  of  the  same  style. 

(w)  Cooked  in  a  suitable  manner: 
“Cooked  in  a  suitable  manner”  means 
cooked  in  accordance  with  the  instruc-  - 
tions  accompanying  the  product.  If. 
however,  specific  instructions  are  lack¬ 
ing,  the  product  for  inspection  is  cooked 
as  follows: 

(1)  Transfer  the  breaded  shrimp, 
while  still  frozen,  in  a  wire  mesh  deep 
fry  basket  sufficiently  large  to  hold  the 
shrimp  in  a  single  layer  without  touch¬ 
ing  one  another. 

(2)  Lower  the  basket  into  a  suitable 
liquid  oil  or  hydrogenated  vegetable  oil 
at  350"-375*  F.  Cook  for  3  minutes,  or 
until  the  shrimp  attain  a  pleasing  golden 
brown  color. 

(3)  Remove  basket  from  the  oil  and 
allow  the  shrimp  to  drain  for  15  seconds. 
Place  the  cooked  shrimp  on  a  paper  towel 
or  napkin  to  absorb  the  excess  oil. 

§  263.172  Use  of  alternate  methods  of 
shrimp  material  determination. 

(a)  The  oflaclal  end  product  method  In 
S  265.171  (u)  for  determining  shrimp  ma¬ 
terial  content  shall  be  used  for  lot  in¬ 
spection,  appeal  inspection,  and  inspec¬ 
tion  for  verification  in  oflBcial  establish¬ 
ments  when  the  on-line  method  is  used. 

(b)  The  on-line  method  in  S  265.171  (v) 
(2)  for  determining  shrimp  material 
content  may  be  used  during  processing 
operations. 

§  265.173  Tolerances  for  certification  of 
ofHcially  drawn  samples. 


Percent  shrimp  material 

_  Weight  of  debreaded  sample 
~  Weight  of  sample  XlOO 

(ill)  Frequency  of  on-line  shrimp  ma¬ 
terial  content  determination.  A  mlnl- 


The  sample  rate  and  grades  of  specific 
lots  shall  be  certified  in  accordance  with 
Part  260,  Subpart  A  of  this  chapter. 
(Regulations  Governing  Processed  Fish¬ 
ery  Products.) 
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Tablb  1— Scbbouu  or  Toon  Dmovctma  foi  Ratimo  n  BmiAon  Brin 


Faetor 

Quality  dtaerlptloo 

Daduetloaa 

allowsd 

L  EBMolMpBiBthmlntbclroMii 
•tale. 

S«parat«  Maily  aftai  balng  ramovad  (ram  eartoa  and  axpoaad  to  romn 
temporature  lor  not  more  than  4  mlnutoa. 

SotMrmto  oaRlly  alter  being  removed  (rom  earton  and  oxpoaed  to  room 
tomperatme  tor  not  more  than  6  mlniitea. 

Dow  not  wparato  easily  after  being  removed  (ram  earton  and  oxiioaed 
to  room  tomperatme  (Or  6  mtamtw. 

trials 

a 

• 

10 

Ratio  o(  weight  odargwt  to  amallost  breaded  shrimp  In  sample  unit 

as  defined  under  se^ion  262.21  (T) : 

0 

1.61-1.60 . 

i 

1.61-1.70 . 

1.71-1.80 . 

8 

1.81-1.90 . 

4 

1.91-2.00...-. . 

5 

AOl-2.10 . 

6 

2.11-2.20 . 

7 

2.21-2.30 . 

8 

2.31-2.40 . 

9 

Over  2.40 . 

10 

Demee  of  halo  or  balling  up  or  holidays  (Identify  type  of  defect  by 
etrcltng  the  proper  word): 

1 

2 

4 

16 

1 

Tail  fin  broken  or  missing  each  6  percent  or  fraction  thereof  (except 
in  Type  I,  subtype  C,  and  Type  11,  subtype  C). 

3 

If  extraneous  material,  except  filthy  or  deleterious  sub5taneee.  Is 
found  In  more  than  one  package  per  lot,  the  entire  lot  shall  be 
declared  substandard.' 

I  FOtby  or  deleterious  substances  In  food  products  constitute  a  violation  of  the  Food,  Drug,  and  Cosmetic  Act. 
Products  eontalnlng  such  substances  are  Ineligible  for  the  purpose  of  applying  this  document. 

Tabli  2— Scbedulk  or  Point  Deductions  fob  Examination  in  rNBKEAnxD  or  Tbawed  Debbeaded  State. 

[Subtotals  brought  fonrard] 


Factor 


Quality  description 


Dad  notions 
allowed 


PcinU 


1.  Degree  of  dehydration. 


S.  Deterioration. 


Slight— each  shrimp _ 

Moderate— each  shrimp . 
Marked— sach  shrimp  ... 
Kxeeaslve— each  shrimp. 


Sli^t— each  shrimp . . 

Moderate— each  shrimp . . . . . 

Marked— each  shrimp . . . . . . . . 

BxeesslTe— each  shrimp  (provided  that,  tf  excessive  deterioration 
occurs  In  more  than  one  sample  unit  per  sample,  the  entire  lot  shall 
be  declared  substandard). 


A 


Band  veins  whereapplicable'. 


For  each  dark  vein  present  deduct  according  to  the  following  schedule: 

Equivalent  In  length  to  two  segments _ _ _ _ 

Equivalent  In  length  to  three  segmMits . 

Equivalent  In  length  to  four  or  mote  segments  . . . 


A  Black  spot. 


A  Extra  shell  (see  subtypes 
definition). 


A  Swlmmerets. 


T.  Extraneous  material. 


Slight  but  Obvious,  on  average 

Moderate,  on  average..... _ 

Marked— each  shrimp  _ _ 


(Beyond  first  segment  adjacent  to  tail  fin  only  for  Type  I,  subtype  A, 
and  Type  II,  subtype  A): 

Lees  than  one  whole  extra  shell  segment . . . . 

One  extra  segment  or  more . . 


For  last  pair  only  adjacent  to  tall  fins. 
For  more  than  last  pair . 


If  extraneous  material,  except  filthy  or  deleterious  substances,  are 
found  in  more  than  one  package  per  lot,  the  entire  lot  shall  be  de¬ 
clared  substandard.! 


1 

2 

S 

IS 


I 

s 

10 

20 


1 

s 

s 


t 

St 


1 

S 


1 

3 


!  Deduction  points  for  sand  veins  shall  not  be  applied  to  shrimp  smaller  than  70  count  per 
pound  In  the  raw.  headless  state.  The  corresponding  size  In  the  breaded  state  Is  40  count 
per  pound  and  80  count  per  pound  in  the  peeled  state. 

*  Filthy  or  deleterious  subtrtances  In  food  products  constitute  a  violation  of  the  Food.  Drug, 
and  Cosmetic  Act.  Products  containing  such  substances  are  ineligible  for  the  purpose  of  applying 
this  document. 


PART  266— UNITED  STATES  STANDARDS 
FOR  GRADES  OF  MOLLUSCAN  SHELL¬ 
FISH  PRODUCTS 

Subpart  A — United  States  Standards  for  Grades 
of  Frozen  Raw  Scallops 

Sec. 

266.101  Product  description. 

266.102  Styles. 

266.103  Types. 


266.104  Grades. 

265.111  Determination  of  the  grade. 

266.121.  Definitions  and  methods. 

266.125  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

Subpart  B — United  States  Standards  for  Grades 
of  Frozen  Fried  Scallops 

266.151  Product  description. 

266.152  Styles. 

266.153  Grades. 


SfMl.161  Ascertaining  the  grade. 

900.163  evaluating  the  unscored  factor  of 
flavor  and  odor. 

M0 103  Evaluating  and  rating  the  scored 
factoTB  of  appearance,  uniformity, 
absence  of  defects,  and  char, 
acter. 

366.104  Appearance. 

366.166  Uniformity 

366.166  Absence  of  defects,. 

366.167  Character. 

366.171  Definitions  and  methods  of  analysis. 
266.175  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

Authority;  7  U.S.C.  1621-1630. 

§  266.101  Desrriplioii  of  the  product. 

Frozen  raw  scallops  are  clesui,  whole¬ 
some,  adequately  drained,  whole  or  cut 
adductor  mascles  of  the  scallop  of  the 
regular  commercial  species.  The  portion 
of  the  scallop  used  shall  be  only  the  ad¬ 
ductor  muscle  “eye’’  which  controls  the 
shell  movement.  Scallops  shall  be  washed, 
drained,  packed,  and  frozen  in  accord¬ 
ance  with  good  manufacturing  practices 
and  are  maintained  at  temperatures  nec¬ 
essary  for  the  preservation  of  the 
product.  Only  scallops  of  a  single  species 
shall  be  used  within  a  lot. 

§  266.102  Stylcu. 

(a)  Style  /.  Solid  pack  scallops  are 
frozen  together  into  a  solid  mass. 

(1)  Substyle  a.  Glazed. 

(2)  Substyle  b.  Not  glazed. 

(b)  Style  11.  Individually  quick-frozen 
pack  (IQF)  scallops  are  individually 
quick  frozen.  Individual  scallops  can  be 
separated  without  thawing. 

(1)  Substyle  a.  Glazed. 

(2)  Substyle  b.  Not  glazed. 

g  266.103  Types. 

(B)  Type  1.  Adductor  muscle. 

(b)  Type  2.  Adductor  muscle  with 
catch  (g^tle  or  sweet  meaO  portion 
removed. 

§  266.104  Grades. 

(a)  “UB.  Grade  A**  Is  the  quality  of 
frozen  raw  scallops  that  (1)  possess  good 
flavor  and  odor  and  that  (2)  for  those 
factors  that  are  rated  in  accordance  with 
the  scoring  system  outlined  In  this  part, 
have  a  total  score  of  85  to  100  points. 

(b)  “UB.  Grade  B"  is  the  quality  of 
frozen  raw  scallops  that  (1)  possess  at 
least  reasonably  good  flavor  and  odor, 
and  that  (2)  rate  a  total  score  of  not  less 
than  70  points  for  these  factors  of  quality 
that  are  rated  In  accordance  with  the 
scoring  system  outlined  In  this  part. 

(c)  "Substandard**  Is  the  quality  of 
frozen  raw  scallops  that  meets  the  re¬ 
quirements  of  §  266.101,  Description  of 
the  product,  but  otherwise  falls  to  meet 
the  requirements  of  “U.S.  Grade  B.** 

§  266.111  Drlemiinalion  of  the  grade. 

In  a  plant  under  Contract  USDC  In¬ 
spection,  the  grade  Is  determined  by  ex¬ 
amining  the  product  for  factors  in 
the  fresh  or  thawed  state  and  Factor  6  in 
the  cooked  state.  For  lot  inspection,  ex¬ 
amination  of  the  product  for  Factor  1  Is 
carried  out  in  the  frozen  state  and  2-5  In 
the  thawed  state.  Factor  6  Is  examined  In 
the  cooked  state. 

(a)  Factors  rated  by  score  points. 
Points  are  deducted  for  variation  In  the 
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quality  of  each  factor  In  accordance  with 
the  schedule  in  Table  1.  The  total  of 
points  deducted  Is  subtracted  from  100 
to  obtain  the  score.  The  maximum  score 
Is  100,  the  minimum  score  Is  0. 

(b)  Factors  not  rated  by  score  points. 
The  factor  of  “Flavor  and  odor”  Is  evalu¬ 
ated  organoleptically  by  smelling  and 
tasting  the  product  In  the  cooked  state. 

(1)  Good  flavor  and  odor  (essential 
requirements  for  a  U.S.  Grade  A  product) 
means  that  the  product  has  the  typical 
flavor  and  odor  of  the  species  and  Is  free 
from  bitterness,  staleness,  and  off-flavor 
and  off -odors  of  any  kind. 

(2)  Reasonably  good  flavor  and  odor 
(minimum  requirements  for  a  n.S.  Grade 
B  product)  means  the  product  Is  lacking 
In  good  flavor  and  odor  but  Is  free  from 
objectionable  off-flavors  and  off -odors  of 
any  kind. 

§  266.121  Dofinitiuns  and  nietiMids. 

(a)  Selection  of  the  sample  unit.  The 
sample  unit  shall  consist  of  the  primary 
container  and  Its  entire  contents.  The 
number  and  size  of  sample  imits  to  be 
examined  shall  be  as  indicated  In 
3  266.125. 

(b)  Examination  of  sample,  frozen 
state.  When  this  product  Is  examined 
imder  Contract  USDC  Inspection,  the 
samples  are  examined  for  Factor  1  in 
Table  1  In  the  fresh  or  thawed  state. 
When  the  product  is  lot  inspected,  the 
samples  are  examined  for  Factor  1,  In 
Table  1  In  the  frozen  state. 

Tablb  1— Scsbdulb  or  Point  Diductiona  riR  s.\mpi.b 


rROSBN  8TATB 


raoton  aoorAd 

Method  of  determining 

Do- 

score 

duet 

1  D*hydr«tloa-. 

..  Small  degree':  Easily  scraped 
off  of  each  10  percent  of  top 

8 

surface  affected. 

Large  degree:  Deep  dehydra¬ 
tion  not  easily  scraped  off. 

4 

affecting  each  10  percent  of 
surface. 

nSSH  om  THAWKD  STATB 

•  UndMlnbte 

Percent  by  weight: 

piMM. 

8 

OW  fi  percent— not  over  10 

• 

percent. 

la 

•  Unlfonulty... 

..  Weight  ratio: 

Over  2.6— not  over  S.0 . 

4 

Over  8.0— not  over  8 J . 

Over  8S . 

10 

4  0«h>r . 

..  Each  10  percent  by  count  of 
nonunlform  colored  scallope 
In  excess  of  the  10  percent  of 
nonunlform  colored  scallope 

10 

t  Extraneous 

permitted. 

Minor:  Each  Instance  of  minor 

1 

meterlel. 

extraneous  material  In  the 
sample  unit  per  pound. 

Major:  Each  Instance  of  major 

• 

extraneous  material  In  the  ' 
sample  unit  per  pound. 

OOOKXD  aTATB 

0 

■ 

•  Texture . 

...  Firm  but  tender  and  moist _ 

Small  degree:  Moderately 

touchy  dry,  and  fibrous  or 
musny. 

Large  degree:  Excessively 

If 

tough,  dry  and  fibrous  or 
mushy. 

(1)  “Dehydration”  refers  to  the  loss 
of  moisture  from  the  scallops  surface 
during  frozen  storage.  Small  degree  of 
dehydration  Is  color-masking  but  can  be 


easily  scraped  cSl.  Large  degree  of  de¬ 
hydration  Is  deep,  color-masking,  and 
requires  a  knife  or  other  Instrument  to 
scrape  It  off. 

(c)  Examination  of  sampie,  fhatoed 
state.  When  necessary,  thawing  the 
sample  is  best  accomplished  by  enclos¬ 
ing  It  In  a  water  Impermeable  fllm-tsrpe 
bag  and  Immersing  In  an  agitated  water 
bath  at  68*  F.±2*  F.  The  complete  thaw¬ 
ing  of  the  product  Is  determined  by 
gently  squeezing  the  bag  occasionally 
until  no  hard  core  or  Ice  crystals  are 
felt. 

( 1 )  Undesirable  small  pieces  are  pieces 
which  will  pass  through  the  openings  In 
a  %-lnch  sieve  for  larger  size  scallops. 
For  the  smaller  scallops,  such  as  bay 
scallops,  undesirable  pieces  are  pieces  of 
scallops  that  do  not  have  the  general 
conformation  of  the  other  scallops.  Ihe 
total  weight  of  these  plecea  within  a 
sample  unit  will  be  obtained.  These 
pieces  shall  not  be  used  for  determining 
the  weight  ratio. 

(2)  Uniformity  of  size  refers  to  the 
degree  of  weight  uniformity  of  the  indi¬ 
vidual  scallops.  This  factor  Is  measured 
by  obtaining  a  weight  ratio  between  the 
largest  and  smallest  scallops.  The  deter¬ 
mination  is  made  on  the  t^wed  scallops 
by  dividing  the  total  weight  of  the  16 
percent  (by  count)  of  the  largest  scallops 
by  the  15  percent  (by  count)  of  the 
smallest  scallops. 

(3)  “Color”  refers  to  reasonably  uni¬ 
form  color  characteristics  of  the  species 
used  within  an  Individual  container. 
Only  noticeable  variation  In  color  from 
the  predominating  color  of  the  scallops 
In  the  container  Is  considered.  Medium 
gray  to  black  colored  scallops  are  not 
to  be  graded. 

(4)  “Extraneous  materials”  are  piece* 
or  fragments  of  undesirable  material 
that  are  naturally  present  In  or  on  the 
scallops  and  which  should  be  removed 
during  processing. 

(I)  An  instance  of  minor  extraneous 
material  Includes  but  Is  not  limited  to 
each  occurrence  of  Intestines.  seawee<L 
etc.,  and  each  aggregate  of  sand  and  grit 
up  to  V^-lnch  square  and  located  on  the 
scallop  surface.  Deduction  points 

be  assessed  for  additional  Instances  of 
intestines,  seaweed,  etc.,  and  aggregates 
of  sand  and  grit  up  to  v4-lnch  square. 

(II)  An  instance  of  major  extraneous 
material  Includes  but  Is  not  limited  to 
each  Instance  of  shell  or  aggregate  of 
embedded  sand  or  other  extraneous  em¬ 
bedded  material  that  affects  the  appear¬ 
ance  or  eating  quality  of  the  product. 

(d)  Examination  of  sample,  cooked 
state.  Cooked  state  means  ^e  state  cff 
the  sample  after  being  cooked.  Boil  in 
bag  method:  Place  at  least  25  percent 
by  weight  of  the  thawed  sample  from 
each  sample  unit  into  a  boilable  film-type 
pouch  and  seal.  Submerge  the  pouch 
and  its  contents  Into  boiling  water  for 
about  3  to  4  minutes  or  imtil  cooked. 
Bake  method:  Alternatively  the  prod¬ 
uct  Is  placed  Into  a  baking  pan  lined 
with  aluminum  foil.  A  cover  of  aluminum 
foil  is  crimped  around  the  edges  of  the 
top  of  the  pan.  Tlie  pan  Is  placed  In  an 
oven  that  has  been  pre-heated  to  450*  F. 
for  20  minutes  or  until  cooking  has  been 


completed.  Flavor  and  odor  and  texture 
shall  be  evaluated  In  the  cooked  state. 

(1)  “Texture”  refers  to  the  flrmness. 
tenderness,  and  molstness  of  the  oocriced 
scallop  meat,  which  is  characteristic  of 
the  species. 

(e)  General  definitions.  (1)  “Small” 
(overall  assessment)  refers  to  a  condi¬ 
tion  that  Is  noticeable  but  Is  only  slightly 
objectionable. 

(2)  “Large”  (overall  assessment)  re¬ 
fers  to  a  condition  that  not  only  is  notice¬ 
able  but  is  seriously  objectionable. 

(3)  “Minor”  (individual  assessment) 
refers  to  a  defect  that  slightly  affects 
the  appearance  and/or  utility  of  the 
product. 

(4)  “Major”  (Individual  assessment) 
refers  to  a  defect  that  serloudy  affects 
the  appearance  and/or  utility  of  the 
product. 

(5)  “Net  weight”  means  the  total 
weight  of  the  scallop  meats  within  the 
package  after  removal  of  all  packaging 
materials.  Ice  glaze,  or  other  protective 
materials. 

§  266.125  Tolerances  for  certifleation  of 
officially  dravm  aamples. 

The  sample  rate  and  grades  of  spedfle 
lots  shall  be  certlfled  In  accordance  with 
Part  260,  Subpart  A  of  this  chapter 
(Regulations  Governing  Processed  Fish¬ 
ery  Products) . 

Subpart  B — United  States  Standards  for 
Grades  of  Frozen  Fried  Scallops 

§  266.151  Product  description. 

Frozen  fried  scallops  are  prepared 
from  wholesome,  clean,  adequately 
drained,  whole  or  cut  adductor  muscles 
sea  scallop,  or  scallop  imlts  cut  from  a 
block  of  frozen  sea  scallops,  that  are 
coated  with  wholesome  batter  and  bread¬ 
ing  and  preoodced  In  oil  or  fat.  They 
are  packaged  and  frozen  according  to 
good  commercial  practice  and  are  main¬ 
tained  at  t^peratures  necessary  fox 
preservation.  Frozen  fried  scallops 
contain  a  minimum  of  60  percoit  by 
w^ht  of  scallop  meat. 

§  266.152  Styles. 

The  styles  of  frozen  fried  scallops 
Include: 

(a)  Style  I  Random  pack.  Scallops 
in  a  package  are  reasonably  uniform  In 
weight  and/or  shape.  The  weight  or 
shape  of  Individual  scallops  are  not 
speclfled. 

(b)  Style  II  Uniform  pack.  Scallops 
In  a  package  consist  of  uniform  sh£4>ed 
pieces  which  are  of  specified  weight  or 
range  of  weights. 

§  266.153  Grades  of  frozen  fried  scal¬ 
lops. 

(a)  “U.S.  Grade  A”  Is  the  quality  of 
frozen  fried  scallops  that  possess  good 
flavor  and  odor;  and  for  those  factors  of 
quality  which  are  rated  according  to  the 
scoring  system  outlined  In  this  part, 
the  total  score  Is  not  less  than  85  points. 

(b)  “U.S.  Grade  B”  Is  the  quality  of 
frozen  fried  scallops  that  possess  at  least 
reasonably  good  flavor  and  odor;  and  for 
those  factors  of  quality  which  are  rated 
according  to  the  scoring  system  outlined 


FEDERAL  REGISTER,  VOL  42,  NO.  190^FRiDAY,  SEPTEMBER  30,  1977 


52784 


lULES  AND  lEGULATIONS 


ttw  pTMBnce  In  tiM  packnce  of  ofl.  and/ 
or  looM  tirendlnK,  «n4/<ar  frost.  Dedne- 
tkm  points  are  baaod  on  the  degree  of 
the  Improper  condition  as  small  or  large. 

(g)  “Ease  of  separation”  refers  to  the 
dUScultgr  of  eepaimtlnc  eeallops  that  are 
froeen  together  after  the  frying  opera¬ 
tion  during  freezing. 

(S)  ”Oontlnaitar”  refers  to  the  oom- 
pleteness  of  the  coating  of  the  product 
In  the  cooked  state.  Lack  of  continuity 
Is  eaempllfled  by  breaks,  ridges  and/or 
lumpa  of  breading.  Each  Ms  square 
Inch  area  of  any  break,  ridge,  or  lump  of 
breading  Is  ccmsidered  an  Instance  of 
lacdc  of  continuity.  Individual  breaks, 
ridges,  or  lumps  of  breeding  measuring 
less  than  Ms  square  inch  are  not  con¬ 
sidered  objectionable.  Deduction  p(tots 
are  based  on  the  percentage  of  the 
scallops  within  the  padcage  that  con¬ 
tain  small  and/or  large  instances  of  lack 
of  continiilty. 


(4)  “Color”  refers  to  rsasonably  uni¬ 
form  color  which  Is  characteristio  of  the 
product  In  the  cooked  state. 

Deviations  In  color  are  visually  measured 
as  “small"  and  “large”^  A  “small”  In¬ 
stance  of  deviation  In  odor  means  that 
the  scallop  varies  noticeably  from  the 
predominating  color  of  the  package.  A 
“large”  Instance  of  deviation  in  edor 
means  that  the  scallop  varies  markedly 
from  the  predominating  color  of  the 
padcage.  The  deduction  points  assessed 
are  baaed  on  the  degree  of  deviation  as 
small  or  large  and  the  percentage  by 
ooimt  of  the  scallops  affected  in  the 
package. 

(bl  For  the  purpose  of  rating  the  fac¬ 
tor  of  appearance,  the  schedule  of  de- 
ducticm  points  In  Table  I  allies. 
Frozen  fried  scallops  which  receive  25 
deduction  points  for  the  factor  of  ap¬ 
pearance  shall  not  be  graded  above  Sub¬ 
standard  regardless  of  the  total  score  for 
the  product.  This  is  a  limiting  rule. 


Tablb  I— Schbbvlx  or  Pourr  DiDomoia  fob  VABunom  m  arrsABANCB 


AppMrmnw  NblBctBn 

Motbod  of  dotormlnlns  tubtector  tooro 

Dadoatlon 

poInU 

D*0ru  sfcsmUtism  s/tht  psckttt 

C«B<Utl<«  ot  th«  pBCkac* 

(ft)  Bmftll  (modftTftU  ftmoant  ol  tree  oQ  ftnd/or  loote  breftdlDc,  ftnd^r 

a 

la  Um  ta«Mn  lUU. 

froet.  nnd/or  pneknclng  dotoeU)i 

(b)  Lnrto  (oBBOMlvo  nmoont  ol  troo  on,  and/or  looao  breadbic,  nnd/or 

• 

froBt,  nnd/or  pnckoslns  dofMU)i 

Poreent  of  scallops 

aSeetad 

Ovsi^ 

Not  over— 

Dt$Ttt  ofesH  tfstpsraHsn 

Bbm  oI  Mpuatton  o(  Um 

Ifodemto  (bbbUopb  Mpamtod  by  bond  with 

0 

SO 

MBilopi  In  (nma  rtate. 

4maiiUy)> 

M 

70 

70 

Sevan  (aoenopo  aopemted  only  by  um  of  knUt 

0 

SO 

or  etbor  Inatramont). 

M 

70 

10 

70 

IS 

CoaUnnlty  W  Um  MnUop* 

Lack  efeonUnalty  (breaks,  rldgM,  »nd  lamps)!.. 

0 

30 

In  Um  Booked  lUto. 

ao 

M 

■0 

70 

Bmsll  (1  to  3  Instnnoei  per  scallop) . . . . 

70 

10 

0 

30 

Laifs  (oTsr  3  Instanoss  per  scallop) . . — 

30 

M 

M 

70 

13 

70 

U 

Oeststisn  frwm  prrdoaiiiMtfii#  color  a/  frU4 

seaRops  In  cooled  sfsCc 

Small  instance  d  devlntlon  In  odor  means  that 

0 

10 

tba  seallop  varies  noUosably  from  tbs  pra- 

10 

SO 

Color  of  Um  tOBUopt  In 

domlnatlnt  color  of  the  pack^  after  cooking. 

M 

tbe  oookod  tUU. 

Large  Instanoe  of  deviation  In  color  means  that 

0 

10 

tbe  seallop  varies  markedly  from  tbe  predoml- 

10 

SO 

10 

naUng  color  of  tbe  paAage  after  cooking. 

SO 

a« 

In  this  part,  the  total  aeon  Is  not  lass 
than  70  pdnts. 

(e)  “Substandard”  Is  ttw  quality  of 
frosen  fried  soalkms  that  faU  to  meet  tbs 
requirements  of  UjS.  Qrade  B. 

§  266.161  Ascertaining  die  grade. 

The  grade  of  froeen  filed  scallops  Is 
determined  by  examining  the  product  In 
the  frozen  and  cooked  states.  Faotoce 
of  quality  evaluated  in  ascertaining  the 
grade  of  the  product  are  flaw  and  odor, 
appearance,  uniformity,  absence  of  de¬ 
fects.  and  eharaettt. 

(a)  Flavm:  aiul  odor  are  rated 
directly  by  organoleptic  evaluation. 
Score  points  are  not  assessed  (see 
§  266.162). 

(b)  Aivearance.  uniformity,  absence 
of  defects,  and  character  are  rated 
numerically  on  a  scale  of  100.  The 
maximum  number  of  points  that  may  be 
given  each  of  these  factors  are: 


FBoton:  Points 

Appaarance  _  '  26 

UnlfOTnUty _  *20 

Workmanship  defects -  40 

Obaractex  _ _  ’  16 


Total  poaalble  aeore -  100 


tProaen  fried  acallope  which  receive  tlM 
iwAximinw  ntunher  oC  deduction  polnte  for 
any  of  thaee  factate  ahall  not  be  graded  above 
Substandard  regardless  of  the  total  score  for 
the  product.  This  is  a  limiting  rule. 

§  266.162  Evaluating  the  unscorod  fac¬ 
tor  of  flavor  and  odor. 

(a)  “Gk)od  flavor  and  odor”  (essen¬ 
tial  requirements  for  a  Grade  A  prod¬ 
uct)  means  that  the  cooked  product  has 
flavor  and  odor  characteristics  of  good 
scallop  meat  and  of  the  breading  and  is 
free  from  staleness  and  off-flavors  and 
off-odors  of  any  kind. 

(b)  “Reasonably  good  flavor  and 
odor”  (minimum  requirements  of  a 
Grade  B  product)  means  that  the  cooked 
product  Is  lacking  in  good  flavor  and 
odor,  but  is  free  from  objectionable  off- 
flavors  and  off-odors  of  any  kind. 

(c)  “Substandard  flavor  and  odor" 
(Substandard  grade)  means  that  the 
flavor  and  odor  fails  to  meet  the  mini¬ 
mum  requirements  of  “reasonably  good 
flavor  and  odor.” 

§  266.163  EvaluBling  and  rating  the 
aeored  factors  of  appearance,  uni- 
formity,  workmanship  defects,  and 
character. 

Point  deductions  are  allotted  for  each 
degree  or  amount  of  quality  variation 
within  each  of  the  factors  that  are 
scored.  The  net  score  for  each  quality 
factor  is  obtained  by  subtracting  the  de¬ 
duction-points  assessed  for  that  factor 
from  the  maximum  points  allotted  to 
that  factor.  The  total  score  for  the 
product  is  the  sum  of  the  net  scores  for 
the  four  individually  scored  factors. 

§  266.164  Appearance. 

(a)  Appearance  refers  to  the  condi¬ 
tion  of  the  package  and  ease  of  separa¬ 
tion  in  the  frozen  state  and  continuity 
and  color  in  the  ooefleed  state. 

(1)  “Oondltkm  <A  ttie  package”  refers 
to  freedom  from  packaging  defects  and 


>  Eacb  >qaBr«  Inch  li  ooniidered  an  InsUoo*. 

§  266.165  Uniformity. 

(a)  Uniformity  refers  to  the  degree  of 
freedom  from  undesirably  small  pieces 
and  to  the  degree  of  tmiformlty  of  the 
weights  of  the  frozen  fried  scallops 
within  the  package. 

(1)  For  Style  I,  deduction  points  are 
assessed  for  (1)  undesirable  small  pieces 
as  determined  by  Jhe  percent  by  count 
of  pieces  passing  through  a  sieve  with  % 
inch  openings,  and  (li)  uniformity  of 


size  of  the  scallops  remaining  in  the 
sieve  as  determined  by  the  ratio  of  the 
weight  of  the  15  percent  largest  scallops 
(minimum  three)  divided  by  the  15  per¬ 
cent  smallest  scallops  (minimum  three) . 
The  number  constituting  this  percentage 
shall  be  the  closest  approximation  of  15 
percent,  determined  by  count. 

(2)  For  Style  n,  deduction  points  are 
based  on  the  percentage  by  count  of 
small  or  large  scallops  deviating  from  the 
average  weight  within  the  package. 
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(b)  For  the  purpose  of  rating  the  deduction  points  for  tltis  f^tor  shall  not 

factor  of  uniformity,  the  schedules  of  be  graded  above  Substandard  regardless 

deduction  points  in  T^ble  n  apply,  of  the  total  score  for  the  product.  This 

Frozen  fried  scaDops  which  receive  20  is  a  limiting  rule. 

Table  II— Bcbksvlb  oi  Foi^tT-DsDucrioMs  rot  UKiroRMiTT 


FBCtor 

llotbod  of  dotonnlntnc  labtactor  icort 

DedtMtton 

polnta 

Pareant  of  aeallopa  i 

aflected  | 

i 

Over— 

Not  over—  , 

A.  Style  I  (Randona  pack)  | 

1 

1 

(ft)  UudetlrftbletiDftUplftoeawhlchpftst through  i 

0  i 

1 

10  1 

3 

a  alere  vlth  *4  Inch  oiwnlngf. 

10  1 

20 

• 

j 

30 

10 

1 

1 

Rfttto  1 

1 

! 

Over— 

Not  over— 

OMiiennttr  of  iIm  rixI 

(b)  Welfhl  ratio  of  aeallops  ramalulnc  In  tha 

1  ZO 

0 

volght  of  MBilopt  Id 

al^e.  TbalS  pareent  largeit  icallo'pa  (min- 

ZO 

ZB 

1 

froMn  itato.  1 

Imum  S)  divided  by  tba  U  pareant  imallaat 

ZB 

1  ZO 

3 

aeallopa  (mlnlmom  1).  Tm  IS  pareant  to 

3.0  1 

AS 

• 

i 

1  be  deiarmlr.ad  by  count. 

3.3  1 

1 

1 . 

10 

1 

1  Pereent  of  aeallopa 

j 

1 

1 

i  affected 

n.  style  U  (UnUorm  pftck) 

1 

1 

!  Over— 

!  Not  over— 

! 

j 

1  Vnialton  from  aaerafe  wrlfN 

1  1 

1 

i 

1  (a)  Bmall  (aeallopa  daviatlni!  ^10  to  30  peroeot 

0 

!  30 

1 

3 

1  from  averace  weight). 

30 

70 

5 

70 

10 

(b)  I.arRc  (aeallopa  davlatlng  over  ^20  pereeat 

0 

30 

(1 

from  average  weight). 

1  30 

70 

10 

i 

30 

§266.166  WcrWmansliip  defects. 

(a)  Workmanship  defects  refers  to  the 
degree  of  freedom  from  doubled  and  mls- 
■haped  scallops,  pieces  of  shell  frag¬ 
ments  and  extraneous  material.  The 
delects  of  doubled  and  misshaped  scal¬ 
lops  are  determined  by  examining  the 
frozen  product,  whereas  the  defects  of 
shell  fragments  and  extraneous  ma¬ 
terials  are  determined  by  examining  the 
product  in  the  cooked  state.  Deduction 
points  are  based  on  the  percentage  by 
count  of  the  scallops  affected  within  the 
package,  or  the  relationship  between  the 
number  of  defect  instances  and  the  num¬ 
ber  of  scallops  within  the  package. 

(1)  Doubled  scallops.  Two  or  more 
scallops  that  are  Joined  together  during 
the  breading  and/or  frying  operations. 


(2)  Misshaped  scallops.  Elongated, 
flattened,  mashed  or  damaged  scallop 
meats. 

(3)  Extraneous  material.  An  instance 
of  extraneous  material  refers  to  an  oc¬ 
currence  or  group  of  occurrences  of  ex¬ 
traneous  material  in  a  scallop.  Extra¬ 
neous  material  consists  of  sand,  grit, 
intestines,  seaweed,  and  substances  for¬ 
eign  to  the  scallop  meat,  except  for  shell 
fragments. 

(4)  Piece  of  shell  fragment.  The 
presence  in  the  scallops  of  any  fragment 
of  the  scallop  shell  regardless  of  size. 

(b)  For  the  purpose  of  rating  the 
factor  of  absence  of  defects  the  schedules 
of  deduction  points  in  Tables  m  and  IV 
apply. 


Tails  III— BrniDrii  or  roiNT-PcDiTTiONs  for  Workmanshif  DBrsers  SuBrACroBi  MiaRBAFBD  ob  Dovbu 

SCALLOrS  ANO  Shbll  Fbasmbmts 


Defect  aubfactors 

1  .Method  of  determining  aublactor  eeore 

1  DednaUea 
polnta 

j 

Parei 

aeallopa 

Over- 

int  of 

aSaetad 

Not  over— 

Mlaahaped  or  doubled 

/ 

Misshaped  Bca]loi«  (elongated,  fiattaned. 

0 

10 

3 

aaallopa  In  the  froaen  { 

1  maat^  or  damaged  ao^op  meats). 

'  Doublad  aeallopa  (two  or  more  aeallopa  Joined 
together  during  breading  and/or  frying  opara- 
1  tion). 

10 

30 

7 

ttata. 

i 

30 

U 

Shell  fragmenta  In  tha 

1  Eneh  piece  of  shell  fragment  Is  oonsldarad  an 

9  1 

• 

IB 

aooked  state. 

1  Instance. 

> 

10 

10 

10 

«e 
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Tabu  IV— Schbouu  or  Powr-DiooonoMi  toa 

WOBKHAMBHIP  DVBOn  SOBrAOTOB  Of  ■XTSAIiaOM 
klATXBIAl. 


Kambw  ol 
•emllopf  par 
ToonoM 

NombM  ol  iaatAnoM  of  MtrBntooB  mBtarW 

• 

1 

a 

a 

4 

s 

• 

T 

•  or 

Dodnetlon  points 

10  or  IMS. 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

T 

• 

• 

1 

4 

4 

5 

S 

a 

a 

u 

14 

u 

11 

10 

t 

• 

1 

7 

• 

• 

ai 

ai 

as 

as 

14 

11 

u 

la 

10 

t 

a 

40 

40 

40 

40 

as 

as 

as 

ao 

18 

IS 

la 

11 . 

la . 

u . 

14 . . 

11 . 

40 

40 

40 

SO 

as 

as 

ao 

IB  _ 

IT . 

40 

40 

40 

SO 

U . 

10 . 

aOor  mocB.. 

40 

§  266.167  Character. 

(a)  Character  refers  to  the  texture  of 
the  scallop  meat  and  of  the  coating  and 
the  presence  of  gristle  in  the  cooked 
state.  Deduction  points  are  based  on 
the  degree  of  variation  In  the  textme 


attributes  of  the  coating  and  scallop 
meat  or  the  relationship  between  the 
number  of  Instances  and  the  number  of 
scallops  within  the  package. 

(1)  Gristle.  An  Instance  of  gristle  re¬ 
fers  to  an  occurrence  of  the  tough  elastic 
tissue  usually  attached  to  the  scallop 
meat. 

(2)  Texture  refers  to  the  flrmness 
tenderness,  and  moistness  of  the  co<^ed 
scallop  meat  and  to  the  crispness  and 
tenderness  of  the  coating  of  the  cooked 
product.  The  texture  of  the  scallop 
meat  may  be  classified  as  a  degree  of 
mushiness,  toughness,  and  fibrousness. 
The  texture  of  the  coating  may  be  classi¬ 
fied  as  a  degree  of  pastiness,  toughness, 
dryness,  mushiness,  or  olllness. 

(b)  For  the  purpose  of  rating  the' 
factor  of  chariu:ter,  the  schedules  of  de¬ 
duction  points  In  Table  V  and  VI  apply. 
Frozen  fried  scallops  which  receive  15 
deduction  points  for  the  factor  of  char¬ 
acter  shall  not  be  graded  above  Sub¬ 
standard  regardless  of  the  total  score  for 
the  product.  This  Is  a  limiting  rule. 


Tabu  V— Bcnovu  or  Poirrr-DBDOcnoNs  fob  Cbabactbb  SuBrAcroR  or  Tbxtvbb 


CharattM  lobaoton 

Method  of  dotermlntnt  subbctor  soot* 

DsdnetloB 

points 

Trstvrr  oJtk$  eoatin0 

Finn  or  orlop  but  not  tough,  pasty,  mnshy,  or  oily . 

ModormUly  tough,  pMty,  mnshy,  or  oUy . . 

0 

TmIuiw  1b  tbo  oooked  stBto. 

5 

KsessSTSly  toogh,  pasty,  mnshy,  or  oily . 

16 

Tutun  o/tk$  $eaBop  wual 

Firm,  but  tondsr  and  moist . 

Moderatoly  toogh,  dry,  and/or  Bbrous  or  mnshy . 

BsesBaTsly  tough,  dry,  and/or  fibrous  or  mnshy . . 

6 

16 

Tabu  VI— Bchxduu  or  PontT-DBoucnoNa  fob 
CBABACrXB  SUBFACIOB  OF  ORBTU 


§  266.171  Definitions  and  methods  of 
analysis. 

• 

(a)  Percent  of  scallop  meat  refers  to 
percent,  by  weight,  of  scallop  meat  in 
a  sample  as  determined  by  the  fcdlowlng 
method: 

(I)  Equipment  needed.  (1)  Water  bath 
(3  to  4  liter  beaker) . 

(II)  Balance  accurate  to  0.1  gram. 


(Ill)  Clip  tongs  of  wire,  plastic,  or 
glass. 

(Iv)  Stop-watch  or  regular  watch  with 
second  hand. 

(T)  Paper  towels. 

(vl)  Spatula,  4-lnch  blade  with 
rotmded  tip. 

(2)  Procedure,  (i)  Weigh  all  scallops 
In  the  sample  while  still  In  a  hard  frozoi 
condition. 

(II)  Place  each  scallop  Individually  In 
the  water  bath  which  Is  maintained  at 
63*  to  86*  F.  and  allow  the  scall(g>  to 
remain  until  such  time  as  the  breading 
becomes  soft  and  can  easily  be  removed 
from  the  still  frozra  meat  (between  10 
to  30  seconds  for  scallops  held  In  storage 
atO*F.). 

(III)  Remove  the  scallop  from  the 
bath;  blot  lightly  with  double  thickness 
paper  toweling;  and  scrape  off  or  pick 
out  coating  from  the  scallop  meat  with 
the  spatula  or  nutplcker. 

(iv)  Weigh  all  "debreaded”  scallop 
meats. 

Iv)  Calculate  the  percent  of  scallop 
meat  In  the  sample  by  following  formula: 
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Fweant  tMUop  mMt= 


Weight  at  eoellop  meeta  (It) 
Weight  of  froMh  fried  aeallofie  (1) 


XlOO 


(b)  Cooked  ttate.  Cooked  state  shall 
mean  that  the  product  shall  be  cooked 
In  accordance  with  the  Instructions  ac¬ 
companying  the  product.  If  specific  In¬ 
structions  are  lacking,  the  product  for 
Inspection  shall  be  cooked  as  foUows: 
Spread  the  frozen  scallops  on  a  foil 
covered  baking  sheet  or  a  shallow  pan. 
Place  sheet  or  pan  and  frozen  contents 
at  the  mid  point  of  a  properly  ventilated 
oven  preheated  to  400  degrees  Fahren¬ 
heit  until  thoroughly  cooked,  15  to  20 
minutes. 

(c)  DeAnitioru.  (1)  “Moderate”  re¬ 
fers  to  a  scored  condition  that  Is  readily 


noticeable  but  Is  not  seriously  objeetlosi- 
able. 

(2)  “Excessive”  refers  to  a  ccmdltloo 
that  Is  very  noticeable  and  Is  seriously 
objectionable. 

(3)  “Instance”  refers  to  an  occurrence 
of  an  Individual  scored  subfaotor  on  a 
scallop. 

§  266.175  Tolerances  for  certification  of 
officialljr  drawn  samples. 

The  sample  rate  and  grades  of  speclfio 
lots  shall  be  certified  In  accordance  with 
Part  260,  Subpart  A  of  'this  chapter. 
(Regulations  Governing  Processed  Fish¬ 
ery  Products.) 

[FR  Doc.77-28377;  Piled  9-29-77;8:45  am] 
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